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Quebec, 2nd February, 1901. 


HONORABLE Louis A. Jerre. 


Lneutenant- Governor of the Province of Quebec. 
Your Honor, 


I have the honor to submit the report on the operations of the Depart- 
ment of Agriculture for the year 1899-1990 and I deem it my duty to 
preface it with some remarks on certain subjects which are more likely to 
attract attention. | 


The good roads policy is developing perceptibly and the spirit of 
routine seems destined to give way before a better appreciated idea of 
progress. A great step has been taken in the direction of the improve- 
ment of roads. During the past three years about 6,000 miles of roads 
have been made or repaired with the road machines and there is a happy 
augury for future in the fact that, if nothing is yet done in some places, 
information is nevertheless generally asked for, which is a manifestation 
of the desire to have better roads. 


The many prizes awarded by the jury of the Paris Exposition to fruit 
from the Province of Quebec are the best proof that we can devote our- 
selves with advantage to fruit-growing and the experimental stations 
established in this province show us that at present there can be no doubt 
of success for all who wish to take up the cultivation of fruit trees. In 
fact we see in the special reports that by practising a proper selection, 
apple, cherry and fruit trees grow well, soon become hardy and yield 
good crops before long. 


The judges in the competition of agricultural merit have made a very 
detailed report of their visits and there is no doubt that farmers will derive 
great benefit from the practical observations it contains. 


They have also made a suggestion which cannot fail to specially 
attract public attention. 


They recommend that the law and regulations governing the agricul- 
tural merit competition be amended so that owners of farms who are 
not professional farmers living on the produce of their farms and labor, 
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may constitute a special class of competitors entitled to compete for the 
gold medal, without depriving competitors of the agricultural class proper 
of the same reward when they have earned it. 


In 1899 there were 512 farmers’ clubs, with 39,822 members and 68 
agricultural societies with 15,799 members. 


In 1900 the Province of Quebec had 530 farmers’ clubs with 438,363 
members and 66 agricultural societies with 16,077 members. 


There has thus been an increase last year of 4021 in the number of 
members of these associations. 


The policy of the Government regarding curing rooms for cheese 
factories has been warmly received by the public, for in this year, 1900, 
alone we have already paid out nearly $5,000 in bonuses, and fresh appli- 
cations are sent in every day. There is reason to rejoice at this, for the 
amounts so spent are for the benefit of all the farmers and they allow of 
our relying on a certain improvement in the manufacture of cheese. 


We have also recently observed that if England bought large cargoes 
of food in Canada for her troops, it was far otherwise with regard to 
remounts for her artillery and cavalry. We have barely supplied three 
per cent to the effective she had to procure for her last war and yet her 
officers say that Canada is a country most suitable for rearing good horses. 


It has therefore seemed to us necessary to favor this industry by 
giving greater latitude to the agricultural societies in the expenditure of 
the Government grants and as regards the repayment of the members’ 
subscriptions in seed or chemical fertilizers. In future the agricultural 
societies will have the right, when they do not hold exhibitions, to spend 
the grants given them by the Government either in purchasing breeding 
stock, or in giving bonnses to the owners of such animals for keeping 
them, subject to the reservations contained in the departmental regulations. 


The Department of Agriculture has decided to foster the raising of 
good sires by all means consistent with the resources at its disposal, for it 
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does not cost the farmer more to raise a good animal without defects and 
when he wishes to sell it, he can always sell it at a higher price either 
for army or private purposes. 


The Province of Quebec could not allow the Paris Exposition to pass 
without taking an active part in it. We therefore sent exhibits of all the 
products of the soil and the prizes we obtained are the best proof not only 
that the selections had been carefully made, but that our products possessed 
in themselves a value worthy of securing the attention both of the 
members of the jury and of the persons who take a more especial interest 
in the development of our national resources. 


Our butter, cheese and fodder seeds, and the barley, wheat and oats of 
the province of Quebec figured to advantage in this great exhibition, besides 
our forest trees, the specimens from our mines and the splendid specimens 
of game and fish that we sent across the Atlantic. 


The press and above all the special newspapers did not fail to call the 
attention of their readers to the resources of all kinds offered by the vast 
territory of the province of Quebec and thus, both through the prizes we 
obtained and the great amount of advertising we received, we think we 
may safely rely upon deriving considerable benefits from our participation 
in the Paris Exposition. For many people the part we played in this 
economical tourney of civilized nations was quite a happy revelation. 


On another ground, through information obtained from official sources 
and from the English dealers, it has been ascertained that there is a great 
difference between the English Cheddar and the cheese to which the same 
name is given in Canada. 


This difference lies in the quality and in the very nature of the cheese, 
but a more serious fact for our farmers is that the English cheese sells at 
a much higher price. To meet all these disadvantages, it was therefore 
necessary to seek for the causes thereof and satisfy the taste of the English 
public. 


The Commissioner of Agriculture has accordingly deemed it his duty 
to order a special study to be made not only with the view of ascertaining 
whether the province of Quebec produced a Canadian cheese of as good 
quality as the best cheeses of the same kind made in Ontario or elsewhere, 
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but also of ascertaining whether it would not be possible to make real 
Cheddar here and thereby enable farmers to receive the benefit of the 
whole or of a portion of the present difference in prices. 


The reading of the report, which is the result of this inquiry, will 
certainly not fail to be of interest to manufacturers. They will find in it 
a mass of fresh information of the greatest importance, especially on 
Cheddar as made in England, on the influence and the nature of soil and 
plants, the receiving and ripening of the milk, the curdling of the caseine 
with rennet, the breaking of the curd, the scalding, the agglomeration 
and fermenting of the curd, its ripening, the results of the numerous 
researches and experiments made by Messrs. G. Henry and EH. Bourbeau. 


The whole respectfully submitted, 
F. G. M. DECHENE, 


Commissioner of Agriculture, 
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REPORT — 


OF THE 


AGRIGULTURAL SCHOOL 


OF 
e 


SAINTE-ANNE DE LA POCGATIERE 


FOR THE YEAR 1899-1900. 


To THE HONORABLE F. G. M. DEcHENE, 
Commissioner of Agriculture, 


Quebec. 
Sir, 


Ihave the honor to submit the report of the Agricultural School of 
Ste. Anne de la Pocatiére for the year ended on the 30th June, 1900. 


STUDENTS. 


During the year, thirty-one students attended the school, which, 
during the forty years of its existence, has given instruction on agricul- 
_ture to upwards of four hundred students. I am happy to bear testimony 
to the good conduct of these young people and to their earnest applica- 
tion to both the theory and practice of agriculture. Their present assi- 
duity warrants the hope that they will become model farmers, which will 
-materially help the Government in prosecuting the patriotic work it has 
undertaken and in popularizing intelligent husbandry. 


LIST OF STUDENTS WHO ATTENDED THE COURSES DURING THE YEAR 


1899-1900. 

NAMES. RESIDENCE DATE OF DEPARTURE. 
AN médée, Tessier......cre vocrasicn-oonrovese-ee)| DEAU POD Groce iors seetscretes eenceueecseree || 22 OCOMMEne pisos 
Wilfrid Boulet..........  s.-csesevas cacecsers Sam t= BO CISN ss scaceecyvcess) coc esenes 22 December, 1899. 
ULES. LiatOUCHOmes-cseecersetesiedesssraseers BEA POntnarencesncwedsceeyecee wer ees eeers 22 sf 
Albert: Taschéreai-s:..teerus20b++-ccceccees St-Pierre de e Broughton... 
IAM OUR OU bts ce-s ee vas-ccsedtisaees, eccesers BEAUPOUtss.-08 veces eotansleaeess 
TARTS UWhibod esiticesss<s) sneseseces Wass UE DEC We rescenseeseene jisbeee tie eaeness 15 September, 1899. 
Adolphe Lapointe ...... SN ee, Ae SUE loca eee erties eet face Ri 
Samuel Létournean....- os cereseeee sevve. (ote-Anne des Monts. ..,....0: .s-seceer 
J-E. W. Lambert......... Soin ches nests St-Joseph de Beauce........ srr 
HmeemeyVallbertsecccsnssssssreMecensicesors Wale Bouchett] ...c-ccscasessastiaetvers 
Albert: Rochetber.sccsscic\.\-scesvem ceneseecr|| QUCWOCanceesess a caceeenesecaetenseReeere ® 
J.-Bte Raymond........... rebeavih Seacceara Sainte-Anne de la Pocatiére....... 
Odilon Desjardins —— «se... «2 ose 4s A ss Ses 
Wéonidas Caxronises..reocce-scevsesee veeseereel SALMt=A OCI ine-coiann ace eese- eae 
Jeanine bl aviseccvarcos-esscereasceeeseneres Ste-Anne du Saguenay ............. 
Joseph Langelier.....-.... ce eaoetan taeceae se Ste-Anne de la Pocatiére ........... 
Aethur Michaud :2:theii Seana! cee uP By Seo Bea omer 
A bertuliaplantelccscecestecesasosonmtee ces BeAWPOLtpsssnscesuneenetes hibetcuesds sree 22 December, 1899, 
Weer WVGiLl AM COURU vesercectesenccnersrcar= QU eb Giiiscsscisocecnesataeese sees rste eee 
Gustave Bouchard .....r..ccosueadcoeserrees | MAIS tASSIML wrescee, enneceieaset tas ieeeeeees 
HomoresMereiera.,cce..qeececesse cesmcrienoes Ste-Marie de Beauce............. ....» 22 December, 1899. 
Hd ward) O GonnOL svscces-ascdessseseoscces!| QUCDEC.ua-nesce ne veer erase nae eeee 
Alexander Shannon ....... esses sesoueeet Grande-Riviére (Gaspé)..........++ 
Charles Paquet ............ss0«-0.-......,5te-Anne de la Pocatiére........... 
MHEGUOLE OMATCSUs..cececs caecserenievcscoces Quebec i 4.-) hth Beene oeeeea 
POSE PHAUIC TIN. ..7.uen-recveve att oeseersicnate Montreal ..... SS ODS BOIL vevae| 25 June, 1900. 
Alfred Lajoie... davevel Meetsiedevousseves]|)SAMMUU- LAC ONG segeree ite sren ieee cece tees 
Alphonse Lindsay.. seb nélvesjave cemess ve teas] LWODED WAIL teins en Iieisot | te sees oete des setae 
Adolphe, TEssier... 2s... ccrsceer: axvereses Bea pOPt:cecerseseceien=e= slant =ieene recess 
Stanislas (CAaron..).c.sers-sceescsceovsy sooses |p Llete | ssw ebaoseuscy sey tessell SOMME MaRONOs 
VVARE CINE PONS essen ucoan | speoscoocreopocnesdeos Saint-Romuald......... Srccteehenernes 


THEORETICAL INSTRUCTION 


Elements of Agricultural Chemistry :—Matter—bodies.—Solid, liquid, 
gaseous bodies—Simple bodies—Com pound bodies—Cohesion—A ffinity— 
Mixture—Combination— Influences favorable to com Dina RE 
Bases—Salts—Neutral bodies. 


Simple Bodies : Oxygen—Hydrogen—Nitrogen—Chloride—Carbon— 
Phosphorus—Sulphur —Silicon — Calcium — Potassium — Aluminium— 
Magnesium—lIron. 


Compound Bodies: Carbonic Acid. — Sulphuric Acid.— Silicic Acid.— 
Nitric Acid.—Chlorhydric Acid.—Lime.—Potash.— Alumina.— Magnesia. 
—Ammonia.— Oxide of Iron.— Water.—Chloride of Sodium. 


Atmospheric: Air.—Composition.— Physical and chemical properties.— 
Effect of the electric spark on oxygen.—Clouds.— Rain.—Snow.— Dew. 


Plants: Principal parts of the plant. — Germination. — Nutrition. — 
Respiration.—Transpiration.—Whence and how plants absorb the subs- 
tances of which they are composed.—Conditions of absorption. 


Formation of Soils: How arable lands are formed. — Soil. — Sub-soil.— 
Influence of the sub-soil on the soil.—Clay soils, sandy, calcareous, humus, 
alluvium.— Physical properties of soils. —Nitrification.--W hat favours nitri- 
fication.—Improvements and fertilizers. 


Drainage: Reasons for drainage.—Ditches.—Trenches.—Furrows.— 
Drainage.—When drainage is necessary.—Different methods of draining. 
—Lffects of drainage. 


Mellowing the Soil : Reasons.— Principal works to that end.—Ploughing 
—Conditions of good ploughing. — Ordinary sub-soil and superficial 
ploughing.— Qualities of a good plough.—Various implements. —Harrow- 
ing.—Rolling. 


Manuring : Elements to be given or restored to the soil.—Barnyard 
manure.—Principles to be observed in keeping and making a proper use 
of manure.—Litters.—Tanks for liquid manure.—Composts. 


Various Manures: Guanos.—Dried and pounded bones.—Tannery 
refuse.—Soap-boiling refuse.—Dead animals.—Wood ashes.—Soot.—Sea- 
weed.—Horns.—Hair.—Vegetable manures.—Nitrate of soda.—Sulphate 
of ammonia.— Nitrate of potash.—Muriate of potash.—Superphosphate.— 
Lime.— Mar).— Plaster. 


Cleaning the Soil: Clearing. — Stoning. — Fallow. —- Turning in the 
stubble.—Hoeing.—Smothering crops.—Rotation. 


Seeding : Importance of proper seeding.—Preparation of seed grain.— 
Proper covering up of seeds.—Conditions favorable to proper germination. 


Various Crops: Wheat.— Barley.— Oats.—Buckwheat.— Potatoes.— 
Indian corn.—Beans.— Root plants.—Tobacco. 


Fodder Plants : Timothy. — Agrostis.— Rye-grass.— Brome-grass.— 
Orchard-grass.—Fescue.—Meadow-grass-— Lupin-— Clover.— Sainfoin.— 
Fox-tail grass-—Sunflowers.— Care to be given to meadows and pastures.— 
Hay-making.—Green fodder.—Ensilage and silos. 


Raising of Cattle : Breeding.—Principles.—Improvement of breeds.— 
Choice of Sires. —Horses.—Horned Cattle.—Pigs.— Sheep.— Poultry. 


Feeding of Cattle: Rations for maintenance ; for production —Propor- 
tionate rations for maintenance.—Alimentary principles.— Principles of 
rations.— Variability of composition, of preservation and of digestibility of 
fodders.— Beverages. 


Concentrated production : How to increase consumption.—How to fa- 
cilitate digestion.—How to hasten absorption.—How to promote assimi- 
lation.— Milk production.—Meat production.—Fattening of swine.—But- 
ter and cheese.—Ice-House.— Lessons in arithmetic.—Farm book-keeping. 


Fruit-tree Culture ; Choice of plants.—Selection and preparation of 
the soil.—Care after planting —Apple, plum, cherry, strawberry, rasp- 
berry, gooseberry and currant culture.—Different diseases of fruit trees and 
remedies to be applied. 


PRACTICAL INSTRUCTION. 


To learn the trade of the farmer, all the students under the direction 
of our;farm foreman took part in the general work of the farm : ploughing, 
harrowing, seeding, rolling, fencing, ditching, pruning trees, carting and 
spreading manure, making composts, working in orchard and nursery, 
cultivating root-plants and tobacco, hay-making, harvesting of root-plants 
and other products ofthe farm, ensilage, care of cattle, chopping fodder, 
preparing food for cattle, the proper keeping of stables, threshing and 
cleaning’grain, preparing seed-grain, carting fire-wood, repairing harness. 
and working vehicles, butter-making. 


STATEMENT OF EXPENDITURE OF THE GRANT. 


The grant of two thousand five hundred dollars received by the 
school from the Government this year was expended as follows: 


Director and assistant-director...... so nied nare ee nee eae rascog $ 450 00 
MRS E MNO er di a ws cen-sanueu saanca vin aq Laedeaschbares nut: 400 00 
ME i coc sb oe ovo siecbencsredeusleiedioss one 260 00 
MESA METRE 12 5580 sodas ca cincide dns’ ocie sa cloess’sceloawhscyeseedecs 800 00 
Re terate Gl WOLKGHODP'..<.0.c00 cosets eoc-secceuce seccceces Sidaaek 50 00 
PERU Se ee ese iaayiecsocecrel sanece scene RR WEN areas th oa echee 125 00 
meen eRe copra thle PUR FUG III G25 21 ou oo Seu Dee idede\\/anesceicsevce-ceceseses 75 00 
Peer mi butlidimes and Tand....<.. ...ccccccncesecsecs exceveseeee, 180: 00 
UU Mees Seed fence ds Se co lsa wok Gddees seccve devene'ee abate eas 20 00 
PRS) WASHINE AIG TOPAITS...<.. ..2cccocesascoccsercesee sseens 110 00 
DRM MeCTS ANG PTINCINE ..cc6.cr20c acres cscs. oscee: cesnenve 30 00 


— es 


$2,500 00 


FARM 
MPI ee nis ob clio an cin- ede cevecelses see ioneranne. seers 250 arpents 
ere ali. Tics er eh secejhuceselaceasia Nae todas ceeds Se ae 
MIR osc dcicri dee cbt ton,s-casdaeescascave! beeroilecasee 3 
Beans... Rs tanta oo ces Zhen ¥at ones evedslwes Wedes Aa 
EIN ia ss ovat sae vacdiddctes sovsacaneveceteces sores 70 5 
PMOL SECM)... acecne cocn sarees socccacovacrees, sonceeese 4 - 
Green fodder (lentils, horse-beans, Indian corn)..... 10 ¢ 
RU Ie eee es 5 occa cens cheek OneGacras de vacecdiesecavece 10y "3% 
Kitchen garden, tobacco and various root-plants... 5 " 

RESULTS OBTAINED. 
I diricinccs <tucscccscnccces Loreeis cpacuan nace acess tite ae 49,300 bundles 
ete cos hock cnneacnaeniaenssuce) Svacersiandene 125 bushels 
IO Chins nsccecccees Paes saeskd, Guctedaeavecser ada sn at poe ae hes 
UEC o so .coss oeseesse 0: opaneeethamede Mice au conan ode a 
tec. ose sacns wesenecencpece’ ey AI Oe 1,905 “ 
Lentils (seed) ........ eG eayok olen os paetneiele MR se cab dncmeten mf 


PETE EGCLOGES...00. .sccccees aeccsaces, b uit van isener etwas 98 tons 


POtabOeS soc. chee ae PRA ae emit ea 2,060 bushels 
Root plants ...... jodinde esata SOU ape nee Pee eee 1,500: 5 
ONIONS... a 5:ascadeteebesebe sack eas soih ee eee eee 43° aE 
Tomatoes | ....05csscecstnseseite acts cseepebe alterna: eee enemas vit ee 
Leeks :...c0 liven Shaka ocean bobo ater ates see ee 600 Ibs. 
Pumpkins 1:35. er seen eee Pat orc teed tds coe Reeeee 12,000 ‘“ 
Parsley, Chervils Qe. 50.3, ssccectecuercaeeeerete eee 400 “ 
Celery. ..2.raccaccs ohesuclatweepreieereke Pies Roe ore ee 200.7 arora 
TobaeGo ...c.° a iste ceeeen eet See one eee ee ote 50 FE 
Cabbaire ..:.:.2.. dcteeotauenesestoeey case cheek eee eee 1800 sin 
Prats: sss .cosk untede paneae Meaen ee Sn ee 300 gallons 

FARM STOCK 

HORSES 


A Percheron mare.—Two half-bred mares.—Ten Canadian horses.— 
A three year old stallion.—A three year old filly —A yearling filly—A 


yearling colt. 
HoRNED CATTLE 


Thoroughbred Ayrshires......... ...++ COWS wi ccensesos ieee 69 
é PEI eee eae 2 year old heifers.. ... 3 | 
“ Sen arse cfike ts 1 « ne 16% 101 
3 COST y tase ana Le Eeeee Bulls. 5 eee 3 | 
ee th co OES Re Yearling calves... ....10 J 
CanadiaW COWS...2-5 scscs seeee Quebec secede eye eee ee eee 3 
(STAC CO WB. i eeic-2 .scnccws lan ctah Wocee See ee eee eee rE ee eo 5 
109 
SWINE 
Thoroughbred Berkshires -.22. cic-ege-ceeees Boars 2 
oe SE a Greed nha eae Sows 8 
«“ Cent bi Makes dente eee Porklings 15 
Chester ‘W Witesc. ccssu ss sex uses ceee cans See Boar A: 
Maxed: breed S:jrsccaecesasscassascacemeee a2 pent tie 3 78 
104 
SHEEP 
Thoroughbred Cots wolds..1 20.5.0. /.000/ Aiea Rams 4 - 
- tds «Wc waugiksGanetass adel wabtoee CALRREEE Ewes 12 
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EXPERIMENTS 


We are again making experiments this year in the cultivation of barley 
with different chemical fertilizers and barnyard manure. The soil chosen 
for these experiments is a sandy clay, of average richness and it bore a 

crop of oats last year. 


We divided a certain part of the field into eight parcels or plots of 
240 square feet each, and each bearing a numbered picket. 


The superphosphate of lime and the chloride of potassium were ap- 
plied on the 25th. May, immediately followed by a harrowing. The seed- 
ing was done on the 20th. June. The nitrate of soda and barnyard man- 
ure were applied and turned only after the last harrowing. The manures 
were distributed as follows: 


Plot No. 1, the test plot, received no manure; plot No. 2 received 
6 ibs of superphosphate of lime and 3 tbs of nitrate of soda; plot No 3; 
¥Y % of chloride of potassium and 3 tts of nitrate of soda; plot No. 4; 
1% ib of chloride of potassium and 6 its of superphosphate of lime ; plot 
No. 5,1% % of chloride of potassium, 6 tbs of superphosphate of lime and 
3 tbs of nitrate of soda ; plot No. 6 ; 300 ths of barnyard manure ; 1% tbs 
of chloride of potassium, 6 ths of superphosphate of lime and 3tbs of ni- 
trate of soda ; plot No. 7, 300 ths of barnyard manure, 1% tb of chloride 
of potassium and 6 its of superphosphate of lime; and plot No. 8 ; 300 tbs 
of barnyard manure. 


In the fall, we shall carefully weigh the crop from each of the plots, 


EXPLANATORY TABLE OF THE ABOVE EXPERIMENTS. 


Without manure. | Lbs. ae 
Test plot. 
Superphosphate of lime. 6 ne 


Nitrate of soda. Bee. 


Chloride of potassium. 
Nitrate of soda. 


Chloride of potassium. 


Superphosphate of lime. 


Chloride of potassium. 


Superphosphate of lime. 


Nitrate of soda. 


Barnyard manure. 
Chloride of potassium. 


Superphosphate of lime. 


Nitrate of soda. 


Barnyard manure. 
Chloride of potassium. 


Superphosphate of lime. 


Barnyard manure. 


OTHER CULTURAL EXPERIMENTS. 


800 


1, Cultivation of wheat with superphosphate of lime. 


2. Cultivation of oats with ground bones. 
3. Cultivation of oats with superphosphate. 


4, Cultivation of oats with ground bones and wood ashes. 


These different experiments should supply us with valuable informa- 
tion. All the students have followed the various cultural experiments with 
interest and taken an active part therein. 


The exhibits sent on to your department by the Agricultural School 
for the Paris Universal Exhibition were prepared by the Students. 


STAFF OF THE SCHOOL. 


Superior—Rey. Dominique Pelletier. 

Procurator—Rev. Elzéar Dionne. 

Professor —Rev. Joseph Richard. 

Director—A. 8. Descheénes. 

Assistant-Director—Mr. Edmond Levesque, ecclesiastic, deacon. 
Farm foreman—Mr. Alfred Ouellet. 

Butter-makers— Messrs. Omer Martin and Wilfrid Lambert. 
Foreman of workshop— Mr. Thomas Raymond. 


I have the honor to be, 
Sir, 
Your obedient servant, 


A. S$. DESCHENES, Priest. 


COMPTON MODEL FARM, QUEBEC 


Hon. F. G. M. DECHENE, 
Commissioner of Agriculture, 
Quebec. 
Sir, 
I have the honor to submit my annual report for 1899-1900. 


The hay crop throagh this section of the country was a light one last 
year; as far as this farm was concerned it was the best I have cut, on 
account of the greater part of it being seeded to timothy and clover the 
preceding year. 
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Our farmers in this, and, | am sorry to say in many other parts of 
the country, are too prone to leave their land in hay for too many years, 
the consequence is that the timothy and clover get killed out by natural 
grasses and the hay crop is practically nil. 


The grain crop of 1899 was however very good, also the Indian corn 
for ensilage and the roots. Ensilage from Indian corn is being used 
more and more every year, and the result is that farmers have in mostly 
every case, where they have a silo, doubled the number of cattle on their 
farms. 


For milk, as a rough forage, it has no equal; it is also being used with 
success in feeding beef cattle, in conjunction with turnips. 


The scarcity of hay, owing to the poor crop of last year, forced many 
of the farmers to feed straw during the winter, which made it impossible 
to procure the latter for bedding, of which we use a good deal here. I 
was obliged to resort to sawdust, which I used sparingly as an absorbent 
for the liquid manure. I found it very effective, but my chief objection to. 
it is that it takes long to decompose, and is apt to produce moss. I hope 
the day is not far distant when we will be able to grow all the straw that 
we will require. | 


In my last report, | mentioned that I had sown some lime on a piece 
of mucky land; the result has been as anticipated, it has absorbed a great 
deal of the vegetable matter. I have this year, on the same land, at the 
earnest solicitation of the agent and chemist of the Thomas Phosphate 
Powder Co., sown some of their phosphate and will have pleasure in 
reporting to you the result of same. 


My accommodation for crop is so limited that I will be obliged this 
year to stack outside in the field, which is not only expensive, but 
wasteful, both for grain and hay. 
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In the Autumn of 1898 I sowed about 400 ths of Thomas Phosphate 
Powder on 7 acres of pasture. i could see no results last year except that 
the cattle seemed to like the grass on those particular 7 acres. This sum- 
mer I see a marked difference in the quality of the grass; it is much 
thicker in the bottom and moss etc., have disappeared ; it does not get 
much opportunity to grow as the cattle seem to prefer it to any other 
part of the field and keep it cut down pretty short. 


The creamery has done well and given satisfaction to both patrons 
and the purchasers of our butter, which still continues to command the 
highest price in the market. We have paid out to patrons some $25,000. 
We have continued to run all winter, that is we separate 4 days a week. 


We have endeavoured to get the patrons to bring milk every day 
during the winter, but so far have not been able to doso. If we could 
separate every day, the quality of the butter would be better and we could 
command a gilt edge price. 


The number of pupils has been about the same, an average of 12. 
Some have left to goon to other farms to work for a year or so before 
starting for themselves. 


The number of pupils learning butter-making has increased, there 
being four at present, who wish, as soon asthey have sufficiently perfected 
themselves, to start as butter-makers. We have several of our old pupils 
managing creameries in this district with good success. 


Mr. John Ewing has continued to give lectures during the year to the 
pupils on various subjects as has been mentioned in my quarterly report. 
Mr. Ewing reports that the progress made by the pupils is satisfactory 
and encouraging, 


The conduct of the pupils has been good, and with few exceptions they 
are a well behaved, orderly set of young men. 
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We suffered a great deal from drought here last August and September. 
By saving the water all that was possible, we had enough for the house, 
but we were obliged to put in a horse power and pump for the creamery, 
to bring the water from a spring some 500 ft. helow the creamery. 
Fortunately this spring did not fail us when the others from which we 
draw our main supply went completely dry. 1do not think such a dry 
time has been experienced here for a great many years. 


The experimental orchard and fruit station has, so far as the trees 
and bushes are concerned, done well, except the plums. There is something 
in the sub-soil of the land here which seems to be detrimental to plums ; 
the trees will grow and flourish for a few years and then all of a sudden, 
without any apparent cause, die. 


The strawberries have succeeded splendidly this season ; we have had 
all and more than was required for the use of the establishment. Unfor- 
tunately the continued rain did not give the berries the flavor they would 
have had had the weather been bright and sunshiny. 


I expect the crop of raspberries will be good, also the gooseberries and 
currants. There are a few apples on some of the young trees, but they are 
still too young to bear. 3 


We are greatly in want of a good practical gardener, a man who 
thoroughly understands his business; the orchard and experimental fruit 
station are now assuming large proportions and require a great deal of care 
and labour. A gardener would be of much service in showing and 
demonstrating to the pupils the different ways of pruning, grafting, &c. 


This farm is yielding more crops of every kind every year and live 
stock has also increased, so much so that I do not see my way clear to 
house them during the coming winter and may be obliged to dispose of 
some of the surplus. 


I am sorry to say that the permanent pasture is anything but gooc ; it 
has never been ploughed, is full of stones and decayed logs, etc, which 
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are covered with moss. It wouid not be an expensive matter to fence offa 
part of what is now in hay and plough 8 or 10 acres of the pasture every 
year and thus bring it into a good state of cultivation: but there would 
not be any building room to store the crop under the existing state of af- 
fairs, as we connot lodge what we grow at present, thus demonstrating 
the need of a new barn. 


I have had various enquiries from different parts of the country, about 
the cultivation of the land, crops to sow, etc. I have had much pleasure in 
answering the same to the best of my ability. 


Our orchard and experimental fruit station has added much to the 
looks of the farm ; the trees are beginning to have some size, and the row 
of silver maples planted this spring on the North and East sides looks 
very pretty. 


Two years ago,as an experiment, I sowed some lime on a piece of pas- 
ture ; I find it has been very beneficial to the grass, and has destroyed the 
moss, 


I herewith enclose a statement of the Receipts and Disbursements of 
this Institution for the year ending June 1900. 


Respectfully submitted, 
JOHN M. LEMOYNE, 


Director 
Compton Model Farm, Compton, Quebec, July 27th. 1900. 
‘1899-1900 
Housk EXPENsEs. 

Groceries, milk, eggs, fruit etc...........c000 seve - epee $ 682 10 
NM CELE sib vs sas dandsbind ACéavcece vavaccees 722 81 
OP Pama eas 12S WLS Sisk sen ePbaee Ard eucod Vas cece -73 16 
Housework, washing etc..........00 eee Se | ee ey 709 54 
Furnishings, hardware etc.............. EOS, Wot6 id Sets 54 00 
RENEE EEE, CLC so. ire nei svowee iaceses wcaveee acnarildcdee 20 30 
Insurance...... .. Vee e hivcieddahae Scxnpecks wees sna Kbbawcbea 66 50 


14 


Housk RECEIPTS. 


BG AEG kk a nee eee eres neste neeene cteee §* 203508 


Buttermakergesc.a.. acs mceacceme ies -cntaiaeeee anes mee eanmnee state 514 60 
Assistamt cisco oo. ipnkes conan bake erate ncn han eae nee 171 00 
Rebate to patrons from a distance............ce.seeseecovees 406 93 
Sippliesccc. acts. ce. cee eeeepopebere Las a cuss ce lobia eee 407 04 
Tubs, boxes ssc. ccnectedectuney Saeac, actdeeeeeeee eet ieee eee 606 29 
Hravelcccsedee es i Chen acanne See ee pee ee nak ak eee een eee 173 74 
Tee: wee -ibatycks Rae Sheed oat SOR aR ET EeE BOERS capone seeeee tees 2 42 12 
Preimht\ex press is.ih eke .csnens-ea--cacernengeemean dv oeee 101 87 
INSTANCE 6523 bevels clves sy .caddes cn seeenh eee neeeee eee eee 89 95 

Total cairo eaee Mite $ 2,513 54 


Butter Making.........- Evy erates Aol sig is Seana RE $ 3,020 37 
Prizes at Exhibitione sv. 005... 4.c-.9he ae ee ee 47 60 
Totals a eee & 3,067 97 


FARM EXPENSES. 


Je Mi) LeMoyne,:Principals.....0..--c-reeaeee sees eeere $° O968°205 
J. Ewing. Lecturer...... c.ces ceecereees eeesseee veceeeeoe soneee 404 43 
POET AN 2s caesar) awe veces wot since valete "co ading) eke set eee ere skeee 404 80 
MOA MBteT<c..<0 leveesisecsccsuusbense Cabieel ce eeeeeas eee ene ‘ 830 00 
ler dsmate .eis. eaves cesias cuvedactt anne teineneeel pore eee eee 75 00 
Hired help...... “sain ble'n s ba Adi go's ano nbc wa es eenesy Ep EERE 439 94 
Implements, general supplies etC.. 660 ...see cee ceree eeenee 1,956 44 
Feed, bedding etc.........00 F Lasjeiine 64 vorauils dee tae Renee 700 85 
VAVEMStOCK ... 2p ssmewens ei acs lavgeens o iuakes Gate eee 98 18 


Seeds: trees €b0 <.b: cecseecsy erase eene Cigna eee eee 85 57 


i 
Pee a 2)o aha sus:ceb sccipad ach bee. Pease 68 36 
Pinsmith:...... 102 87 
Be emi SPN DINGS 5 05.5¢/ce sence des iusseaccdiect oo iecseee ocacey. 97 50 
UMS as... cs vevaceoes -ole cect. PAE 2 Lee Te 102 65 
MPPSeTSICDNOMG CLC... ....ccser seseceees cece. ce cesacecs, 60 98 
EME MERC: <i29) 60.5) 05 sae ceceaccuca voce cece Gacccass.. 29 12 
2 ETE Ly eS BS wees tes), ; 27 42 
Insurance....... See Sas eG aca oe seewes codsetectere ee ees 9 45 

Boy tc ree Pee eo ee $ 5,961 71 


FarRM RECEIPTs. 


manual Government Grant..).: <..:c..ccekee “nc. cosce veces $ 4,500 00 
Special i ee chee he arty a) a eS 1,706 00 
en hog A Sea so adeee dine sdb iebe aiecsenen P2923 
EE ee ics as o40s Seccss ae Whee is Moai Ni Ne 0S ae a ae ea 438 37 


-_——. 
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ANNUAL REPORT OF THE ACGRICUL- 
TURAL SCHOOL OF OKA 


FOR 1899-1900. 


To THE HONORABLE F. G. M. Diéicuine, 
“Commissioner of Agriculture, 
Quebec. 
Sir, 


I have the honor to transmit the annual report of the Agricultural 
School of Oka for the fiscal year 1899-1900. 
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CHAPTER I. 


STUDENTS. 


Thirty-five students attended the school during the year, of whom 
twenty-two were still present on the Ist July, 1900. 


LIST OF YOUNG MEN WHO ATTENDED AT OKA FROM THE IsT JULY, 
1899, To 30TH JUNE, 1900. 


Nore: The letter P signifies that the student was present on the 1st July, 1900. 


NAMES AND SURNAMES RESIDENCE DATE OF ENTRY DATE OF LEAVING 
Savard. Dioscore ..........s000. .-0 |Monitrebil .2..s.2e0-tgcoanceesses 12 September 1897....) 2 Sept. 1899 
RONBNGPELOMEI 2, tendeas.-tdeheeoceveus Angers, France ..........0.. 28 January 1898.....| 3 April 1899 
Falardeau Antonio... cco. sesees|QUEDEC 2.0.00 seveeesee soeees 25 March 1898.....| 28 August 1899, 
Daunais Oswald...........e........;North-Adam, U §........ 30 June 1898..... 5 January i900 
TL OMIERIORC DU tccaliepceveuccetaeeeiincese St-Jean d’ Hschaillons... 19 July 1898..... P. 
Robitaille Alphonse ....... .... ...| Notre-Dame-des- Neiges... 30 “ 1898.....; 13 April 1900 
Wadelle Charlesy. .cc...:.0 0s coce< | MOMtrebll icn5.6 aeneee ce --eenne= 1 August 1898..... P 
St-Germain Albert ......... cseeee AGACHIN es esee bene trees eeanes 14 September 1898...| 13 April 1900 
Beauchamp Hugéne..... .. .........|Ste-Rose de Lima. ......... 9 October 1898..... bats 1900 
Charlebois Alphonse .....,......... Quebec’ s.cos Mewes 10 1898.....| 12 July 1899 
AGATA CRE Hskc.0.0 wccvs thcvenceh Monitreal c.2..%.se's- Glecsste ome March 1899:*.. e 
Coutu Moise:-...20,<.ese. B Mactan: Wa vallitrie: «ceca piece. Oe a Ze ye sy 1899.....| 28 August 1899 
Larose EHdgar............0. ..ssccsees. |) hetford Mines.. sede 20 Ayprall 1899.....) 13 April 1900. 
Bonneau Ernest ...........000+ eee. |5t-David de Levis So 9 June T8998 ec. P 
Lavigne Gustave.......0...cceo sees Montreal. sealssoscusassce| Shoat bee T890K.e E 
Temieux Armand 2... .0c0 sc cocoosees | MONTROSI eee spoon te nelsciee cece Mon Mice 1899. ... ie 
Bonneville Albert .......:1. sseseees SteRemil:csex.sncceescssseeces Dil ves 1899.'... ie 
Rousseau Léonard...oor...eccesseeee. | PhHetford Mines.....0 | 28 1899)... Pe 
Rousseau Napoléon.............000e. ss 0 ergucteaneecenal ines eae 1899....} 27 Dec. 1899 
MOEGIEL (GEOLLED-; ceesdeeiecorscceicss ss e Ba Cea ono 2 August 1899....|_ 1p 
Teroux GeOrGES .....c.00. co s0se vnece-)| MOMELOAL -oeeunestecesere seuns che a 1899.....} 24 Dec, 1899 
Prudhomme Joséph......... .....00-+ Ck rorenceadaes Se erp ate 1a] umes 1899..... e 
Bonneau AMEdEEC...... .ceees seeceeees St-David de Levis......... rs 1 September 1899.... LP 
Caseneuve Hugéne ........ ......s. Montreal eeeceel meee mente 6 “ 1899Re.. iP 
Cing-Mars Jean-Bapt...... ......- ee rte 1899... Fr 
De Doreen Wows. :2.s..scccenieees: Ganon France ...-... 27 My 1899..... le 
Reid Hilaire ise: .-ceaseneeseoe Hobs verte Ste-Philoméne......... -.0. 19 November 1899.....| 24 March 1900 
MacDonald Georges... ..sssesse Glengarry, Rea: sieuees| (22 January 1900..... 1g 
Demers Adolphe............ ....--..|Chapeau .. soscoseav avess| L4ebrugzy © 1900has P 
Demers Hugeéne.......s.. sesscesecnes Pembroke, ‘Ont... ss 8 March 1900..... Pp 
INGIISONNG COTZOE <.cs.c.sc\.cvasoe'teas<s Deschambault....... a «. 30 April SOO ere P 
Caty Raoul . i sassabineensn| MOD ETORL = ticwerscseeneespoeh| yo LON, 1900..... ls 
Chouinard Francois... Spppecbase: ut Sot sass touecnes sence: (es 1900..... P 
Peyrusse Leger.....cccc..sse> sessceees Totbiniidreta..6.0.2...02 ales 1900..... P = 
Lespérsnce Benjamin. ...........++ Montreal |. cu sen cand seep] eC ag 1900..:.. ae 
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CHAPTER II 


SCHOOL.—THEORETICAL COURSE 


§ 1. School. As you have been kindly pleased, Sir, to double the 
quantity of free burearies granted to the School, we are satisfied that the 
number of pupils will proportionately increase at the next entry. In view 
of the applications for admission already received, we even believe that we 
must shortly solicit a new favor from your kindness in order that we may 
be able to receive all the young people who desire to come here to study 
agriculture. 


On account of these increases which we consider certain and which 
delight us, we have deemed advisable to sum up in the present report 
what the Schoo] of Oka is and what is there taught. 


The establishment, which is situated on the slope of a wooded hill, 
looks down upon the Lake of the Two Mountains. It isa vast structure 
consisting of a main block of 190 feet long, flanked by two large pavillions. 


It can easily accommodate 120 students and give them all the comfort 
offered only by the best equipped educational institutions. The class and 
study rooms are spacious and well aired. Large refectory.—A dormitory,— 
capable of easily containing 100 beds. A cabinet of agricultural chemistry. 
Twenty-five rooms for the use of students on special terms, when desired 
by parents. Two enormous hotwater furnaces warm the institution in 
winter and the purest spring water is supplied in abundance on all the 
stories. Lastly, let us add that the air of Oka is invigorating, salubrious 
and essentially favorable to health and strength development. 


§ 2.—Theoretical Instruction.—The young men admitted to the school 
must previously know to read, write and cipher. The rudiments of 
education are indispensable in order that the technical instruction may 
be profitably followed. 


The course covers three years and comprises : 


2 
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1. The elements of botany with extended details respecting plants 
generally cultivated and those noxious to agriculture ; 


2. The elements of zoology embracing a complete study of the horse, 
the cow, the pig, the sheep and poultry ; 


3. Agriculture in all its applications ; 


4 Apiculture ; 


5. The dairy industry withthe manufacture of butter and different 
kinds of cheese ; 


6. Wine and cider-making ; 
7. Agricultural book-keeping, 


Most of the detailed programmes of these different courses have 
appeared in former annual reports (1897, 1898 and 1899.) 


Each item of the programme is developed in class by the professor 
and the students, as the work progresses, receive an autographic summary 
of the subjects treated. 


They learn the substance of these summaries and have to answer 
the questions relating thereto. 


The entirety of the courses forms, in autography, three volumes of 
five to six hundred pages each. 


CHAPTER. III. 
THB FarM.—PRAcTICAL COURSE. 


§ 1. The Farm.—The farm on which the young men receive practical 
instruction is about 1000 acres in superfieies, with all the departments 
called for by a first-class agricultural establishment. 


The area this year comprises : 


290 acres of timber. 
340 “ in course of clearing. 
376 ‘ under field culture. 
49 “ in vineyard, kitchen-garden, orchard and nursery. 
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The different crops during the year were as follows: 


Wheat. ee eacsa socsas 1 acre 
Oi eee Wid cenate'a Se Rad dele sca aera sid ace ce aa te ae ee 110 = 
MPR PMLA st. rane. cece sek coe. ce dradece tosecesc 20 - 
UPCMMNINCAL wel acecnsi<acece:-odece) ccadeocese cauataaaeaes 10 “ 
HUG AEOCS occa decce ccs secves Sada siciae «acct vss gee eae 14 os 
MRRP re ATE TDD so 8 0% nese nck Seca vcaicsee so» eaecddace 5 “4 
2 CLC SS sdk’) 2 oh 
Teen [oh 2 ER COS rr 6 
LTS TES neh ee aac i a 6 os 
LPL CUS UR ak? Bt ee ee ae ee 10 % 
PMAPIUM PERS ay eee oe scbicbeenc be edcdes Pee Beas. , 
185 
WIGAG OW 2.2. sccccdsscde iseces sismanieeapana daa cocsteves The remainder. 


The orchard comprises 2,990 apple, 200 plum, 200 cherry and 147 
pear trees, beside 3000 small fruit bushes : currants, gooseberries, rasp-= 
berries. 


The cow stables, perfectly fitted out, contain : 


Jersey Breed : ROWHe astnasas 8 8 
: CGWBiiss chucsee 4 
Baevonbmeed CalvViesls..ceve: 2 : 
i: heen 2 ) 
Canadian Breed : OGWS. <2 c<.ces 12 19 
Heifers ........ 5 \ 
Cow Stables. 

; LT eee ete 1 
Ayrshire Breed : Heifers ........ 8 
' Cowe...c An 68 
Gipds.: Heifers........ 39 108 

ss 2) Rae Seog 145 


The horse stables can accommodate 40 head. The7stalls are spacious 
and loose boxes are reserved for the stallions and the mares in foal : 
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j Stallion ...... 1 
Percherons : Mares 25 2 5 

Fillies goecos 2 
¥ Horses ......<. 8 10 

Horse Stables. a Deed Pee Berne Colis...,....asud: 2 

}Country SY0rses: ...0.. ...scemeters decree 6 8 

Cotte... ies! od ere eee 2 
Total isc is siccicecovconeecus vewas tbaccd se eee eee 23 


The piggery, built a few years ago on the most improved plans, is 
fitted up for 300 fattening animals. It now contains: 


Berkshire thoroughbred : Boar........« 1 

Sows. ..... 11 37 
Shoats....... 25 
Yorkshire ‘ Boar (it. 1 

NOWS...05 ne 27 
Piggery .....+... \ Shoats*...2° 28 
Chester White “ Boar. 53 1 

Sows 8 17 
Shoats ...... 8 

Grade animals...... :c:..sces pevees et eneeeeeeeeeene 129 

Total. <.ccssds 2s 210 


Sheep Fold.—The group of Shropshires, which form the chief element 
of the flock, supplies thoroughbred rams for a great part of the region. 


Shropshires thoroughbred ......\....sssesevess: wenawael Rams 7 
é s 5 Losen en smash ce Sbaee yee eee Ewes 35 68 
te seine UM Terme SRE Young Rams 15 f 
: MEM Set ee ee Se Ewe Lambs 14] 


YAO ‘ANLMAlS scovcccas coecd soveessce cccbeeseinsesne Me Euiey: kun 43 
te < Me Delcam Ewe Lambs’ 6 


ee 


"Potal sews é-apoaneeee 101 
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Poultry House.— Rebuilt three years ago according to the plan consid- 
ered best by the most experienced practitioners of the day, contains: 


GRE CHE reich a-. ssenen csesee «-ceas -eeerarse) vescee Wild ganders 


zt 
MM ance! vives sececs che. decvde the snvadededlels ddenenses Geese 8) 46 
Re eer eleicia so od sale cx oii c) asics 4 Sndduiige'ns te andnudastecns Goslings 35 | 
Me ee oR soo ttc i capa ud aideweid vod<ap 1ajes%p ode’ Cocks 1 
RD fete ie cy «eens ifac din guieel caus eacsdmsaasa Hens 5> 81 
RRM ee ea oe eusasnaa scgeuy co sesaiseeesy => Young turkeys 25 
Fowls— Minorca, Plymouths and Leghorns.......,....066. 323 
523 
I ire COC es sae cco ciodincasne Uuseuew, .anarcesacecoeneas 200 
Hotalpowltry st i70 iii liis lie ededkts 600 


The Creamery, burnt down in 1898, has been rebuilt conformably to 
plans approved by the Department and the Dairy Association. It is 
provided with the latest machinery, centrifugals, churns, workers, &c. 


It turns out from 60,000 to 70,000 ths of butter a season. 


The Cheesery occupies a portion of the cellars under the new church, 
and Port Salut, gruyere and small cream cheeses are made on a very large 
scale. 


Wine Cellar.—It contains 15,000 to 20,000 gallons of different wines 
and cider made on the farm itself and part of which is renewed after 
every vintage. 


Barns.—Above the cow and horse stables extend immense barns, in 
which are annually stored the crops of grain and fodder harvested : 
30,000 to 35,000 bundles of hay, Xe. 


Root Cellar.—In large cellars beneath the surface soil, cool without 
-dampness and impervious to frost, are kept the crops of roots, potatoes, 
marrow-kale, required for winter-feeding. 


22 


The Silo, of 180,000 cubic feet, is built up against the stables. It will be 
filled this year with Indian corn and clover. 


Manures.—The manures are piled up under cover of large porches. 
which extend along the stable frontage and are thus sheltered from the 
sun and rain. 


——$—_ 


§ 2, PRACTICAL COURSE. 


On entering the school, the young men, not excepting those intending 
to devote themselves to a specialty such as butter-making, nursery- 
keeping, market-gardening Wc., take part for a certain time in the general 
farm work. 


After having familiarized themselves with this work during several 
months, the specialists, at their own request, are attached to the partieular 
department of their choice. Nevertheless, they still work for some time 
with their comrades engaged in the field work so that, when they leave, 
all of them : market-gardeners, butier-makers, nurserymen possess, in addi- 
tion to a thorough knowledge of their own special branches, a great deal 
of valuable information relative to farm work in general. 


The students who only aspire to become good farmers, work chiefly 
on the farm proper. 


In the spring, they plough, spread and bury the manures, sow broadcast 
and with the mechanical seeder, make up the hot-beds, &c. 


In the summer, they take part in the hoeing, earthing up of root-planis, 
potatoes and field vegetables. During the hay and grain harvests, they 
work the large implements, mowers, horse rakers, reapers, &c. 


In the autumn, they again plough and turn in the green manures. They 
pull the cabbages, dig up the potatoes and other roots and store them in 
the cellar ; they fill the silo and are exercised in drainage work. 


During the winter, they are chiefly kept employed at the inside farm 
work, in looking after the stock, making up the rations, cutting the dry 
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fodder, threshing in the barn etc. They also go to chop with the monks 
and learn how to clear land of the forest. 


In addition to this practical and general instruction, the students 
pass through the nursery in turn to learn grafting, the mode of sowing 
and planting and the care to be given to trees, etc. In the cheesery, they 
make gruyére and small cream cheeses. In the apiary, they look after the 
bees, collect the swarms, gather the honey. They succeed each other at 
work in the poultry yard, prepare the food for the fowls, raise the chick- 
ens, learn how to use the artificial incubator, ete. 


Lastly, the young men who so desire, are attached for some days to 
the different workshops, forge, joinery, paintshop, etc, in order to be able 
to replace a nail in a horse-shoe, to plane a board etc. 

I am with deep respect, 
Sir, 
Your devoted servant, 
For the Rey. Father Abbot, 


G. BORON, 
Professor of the School. 


URSULINE MONASTERY 


/ Roberval, 4th June, 1900. 
To THE HONORABLE F. G. M. D&ECHENE, 
Commissioner of Agriculture, 
Quebec. 
Sir, 
I have the honor to submit the annual report of the farm work and 
the course of the school of house-keeping during the year 1899-1900. 


The farm continues to be managed witha view tothe dairy industry ; 
. We seek therefore to secure good pastures, good fodders, Indian corn for 
ensilage and grain for the cattle. In future, we will try to grow a little 
wheat in view of the establishment of an improved grist mill before long at 
Roberval. In the matter of vegetables, we only grow potatoes, the high 
price of labor preventing us from raising beets, carrots, etc., profitably. 
The following is the result of the year’s work on about 80 acres. 


5000 bundles first quality hay ; 
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625 bushels of grain, barley, oats, peas ; 


700 bushels of good potatoes ; 
30 tons of ensilage ; 


Pasturage for 22 head of cattle. 


We constantly strive for the improvement of the soil by the cnltiva- 
tion of clover and the use of barnyard manure, ashes and a little plaster. 


The meadows, being largely situated on high land, are exposed to all 
the changes of the temperature ; we protect them with the stubble and, 
by not pasturing them in the fall; we also use barnyard manure as a 


dressing. 


The first crop ofclover is cut early ; if the weather be not fine, we 
house it half dried and mix it with the straw of the previous year, which 
makes a fodder that is well relished by the cattle. 


I take the liberty of adding to these notes a table giving in detail the 
result obtained by us through the selection of our milch cows, a selection 
which we will continue until we shall have secured a sufficiently high 
product. Our herd is made up of Canadian cows, the majority of which 
are registered, the bull being a thoroughbred : 


ao a 
4 S 2 
‘le op oD 
} S Se 2a ee 
NAMES Age ra os a aa mes REMARKS 
© 2 BE 3 S 
2 es 
Hermione......... .- Brereee 12 yrs Black 22 March] 104 mths 6611 | 4.3 
CZATING............ saseseoee LOL eS ee 28 Feb. {104 6204 | 4.2 
PUG PLC eeaeaneniveseecicaeces 12st a 17Marchj10 =‘ 5117 4.4 
5th of Roberval -. (foe J Sido LO meen 5742 4.2 
Oth ger aroma ee Trees: Dhar ee Oiebr | 4a 1968 | 5.0 |Put out of the herd 
7th “eas i fsewees Ge atf 24June |10 “ 4743 | 4.8 
8th SLY) ue Aaa Dak Tawny |29March| 9 ‘ 5565 | 5.2 
WAIBYA: for..ces lrcedscosees Sus Black 129 yr 111d AS 6377 | 4.8 
Mleurebteys.ccroosewe-sscsee4|/ ae + Tawny Cry aon Leta 4542 | 4.5 
ssid paleo sessereesssnee| 22 Mths Black 2Apritj1o 4108 | 4.8 
ReNCtte..c-s00-.... ensece0.| 6 IS Tawny ({21March) 84 ‘ 5504. | 44 
Bij Usececulesnecsencitsorseves Aas “ 21 Apriljl1  ‘ 5780 4.0 
Belle du Lac....... ......)14 ‘' |Red and wht} 4 June {10 ‘ 5334 | 4.2 |Canadian Ayrshire 
Total of 
erate. 67595 


Butter|3031 Ibs. 
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HovusE-KEEPING ScHOOW 


This department, which is the most important of our undertaking, 
received this year 18 pupils mostly from different parts of Lake St. John. 


The urgent need of favoring a branch of education which is too often 
unattainable by young girls in the paternal home, is becoming daily more 
noticeable. The ignorance of alarge numberin regard to the most elemen- 
tary house-keeping work occasionally astonishes us. We were therefore 
delighted, Sir, when we heard that you intend to open other house-keeping 
schools, while still favoring those already in existence. 


We have already described the programme that we follow. The entire 
course covers three years, but we strive to give some notions with respect 
to each of the branches to the pupils who can only attend during one year. 
To follow the course, the pupils must show their good will and take 
advantage of the privileges placed at their disposal. 


The pupils are provided with the Journal of Agriculture and Agricul- 
ture taught in 41 lessons by the Brothers of the Christian Schools. The 
volumes and bulletins received from the department are very useful 
especially for the farm. 


Monthly notes, competitions and prizes at the end of the year 
encourage the pupils to profit by these lessons both in theory and practice. 


We select as much as possible for prizes books useful to farmers. 


The perfect organization of a house-keeping school requires time and 
like other useful undertakings. is not accomplished without difficulty 
Still we see that good is being done and we hope that families, as well 
‘as society, will benefit by our labors. 


I remain with deep respect, 
Sir, 
Your very humble servant, 


SISTER ST-RAPHAEL, 


Superioress. 


— ++ 
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IMPROVEMENT OF ROADS. 


To THE HonoraB LE F. G. M. DECHENE, 
Commissioner of Agriculture, 
Sir, 
I have the honor to submit you my report on the improvement of 


roads for the year 1899-1900. 
I am, 


Sir, . 
Your obedient servant, 


J. A. CAMIRAND, 
Superintendent of Provincial Roads. 


HOW THE STREETS ARE CONSTRUCTED, IN THE TOWN OF GRANBY, P. Q.. ONE OF THE MOST PROGRESSIVE: 
TOWNS OF THE EASTERN TOWNSHIPS. 


The question of good roads is one in regard to which’a remarkable 
change is coming over public opinion all over this continent. The 
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people are waking up and perceiving that while the great transportation 
lines by rail and canal are receiving the attention they deserve and are 
keeping pace with the progress of the age, out rural roads have been 
neglected and have not received the attention they deserve. Mate- 
rials and labor are lacking everywhere. Why such a state of apathy 
should have obtained so long among those who use these roads, and who 
include our entire rural population, cannot be explained except by citing 
the old proverb : ‘‘ What is every body’s business is nobody’s business ”. 


All transportation is a tax ; consequently the more the means of trans- 
portation are made easy, the more is that tax diminished. To mention one 
example only. A farmer, residing on a well built road, solid at all times of 
the year, can deliver his products at a cost of one cent a bushel, while 
another farmer, residing at the same distance from the city, cannot de- 
’ liver them on account of the bad condition of his roads at a less cost than 
four or five cents a bushel. In the former case, the farmer is well remu- 
-nerated for his work, while in the latter he loses his profits and is sad- 
dled with the burthen of bad roads. 


Good public highways add value to real estate and further supply 
means of civilization and intellectual development. 


CosT OF TRANSPORTING PRODUCTS. 


Last year, the United States Department of Agriculture, in order to 
procure information as to the cost of transporting products in that country, 
sent out 10,000 letters to all parts of the Union, asking, among other 
things, the following question: ‘* What is the cost per ton of transporting 
merchandize and products over your roads, over a distance of one mile ?” 
Nearly 5,000 replies were received to this question and the average cost 
of transportation elicited from them was 25 cents per ton per mile of dis- 
tance travelled. If we were to address the same question to the province 
of Quebec, the answer would be the same. It is well to remark that for 
the same sum of money, the same merchandize and products could be 
carried 50 miles by rail and 100 to 200 miles by water. We are therefore 
exposed to great disadvantages as compared with those who compete with 


us in Europe, where the same transportation costs only seven to eight 
cents. And the same gfate of things must continue with us so long as 
our roads are not better made and are not more solid than they are at 
present. In France, the roads are so well made that it is now possible in 
some localities to transport merchandize and produce at a price so reduced 
for a distance of 200 to 300 miles that there is competition with the 
railways through the low prices offered by vehicles for this traffic. I 
might go further and state that this is not confined to France, but that in 
Belgium, Germany and England the same thing occurs. The improve- 
ment of our roads to a high degree of perfection as in Europe would there- 
fore have for effect here also to bring down the transportation rates of our 
railways. 


CAUSES OF Bap ROoAps 


What are the causes of bad roads? To this question, I reply: They 
are various. 


There are in our province two systems in vogue as regards the con- 
struction and maintenance of roads, namely, the system of roads at the 
expense of the municipality and the system of shares or frontages. Let us 
examine the defects of these systems. 


1. The system of roads at the expense of the municipalities. 


By this system, the municipality levies on all the real estate a certain 
amount for the making and maintenance of the roads, but this tax is 
generally payable in labor. This labor must be performed under the 
direction of an inspector named by the municipality. The majority of 
these inspectors are excellent citizens, but have not the first idea of how 
to make a good road. Many of them could not make a good road even if 
they were to try. They get the work done to the best of their knowledge 
during their term of office. At the expiration of that term, another ins- 
pector takes their place and he in turn gets the work done according to 
his light, very often undoing what his predecessor did at great cost. One 
makes a narrow roadway; the other too wide a one. Sometimes enormous 
ditches are made and the earth is thrown to the side of the road, making 
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a dam and thus preventing the water from flowing off. Immense sods are 
thrown into the ruts and the road rendered impassable for vehicles. Often 
the road is deeper in the centre than on ne sides and no attempt is made 
to remedy this defect. 


Now, what is done by the people who come to pay their tax in labor 
and whose day’s work is valued at $1.2 They vie with each other to see 
which of them will do the least. The questions of the day are discussed 
on the road and when the sun grows hot, the shady places are sought. 
Then the men come late to begin work and the day’s work, which is 
valued at $1, does not yield in good results even 50 cents worth. Ifany one 
proposes to commute the labor at 50 cents in the dollar, there is a protest 
at once and the cry is raised that the farmer is being ruined. The farmer 
whose day’s labor on his farm is not worth 50 cents, is certainly not 
worth $1. on the roads of the province. Happily all the farmers are not 
like those whom I have just described. There are worthy men, who de 
their duty like good citizens, but who are hampered by the class just 
mentioned. 


2. The frontage system. 


Can a single mile of road made under this system be pointed out in 
the province which gives the slightest idea of what a good road should 
be? Ithink not. A few acres of well made road may be indicated here 
and there, but right alongside there will be bits of various lengths from a 
few to some hundreds of yards which have not received the attention of 
the proprietors for years. I may say more: if work is done, there is cer- 
tainly a variety that would be very interesting to study. 


The result ofall this is that, instead of obtaining a concentration of 
work towards a special object or according to a determinate plan, there is 
a diffusion of the work which therefore produces only bad results and 
the effects of which will be always the same so long as this system is not 
improved or wiped out. France, England and other progressive European 
countries formerly had this system, but they got rid of it years ago. 
France did so in 1764, England in 1835, and I may state that it is only 
since these dates that these two great countries have begun their great 
onward march in the direction of road improvement, Tresaguet in France 
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and MacAdam and Telford in England, are names which will remain 
forever writen in letters of gold in the history of the roads of the two 
countries, as those of men who took a leading part in the great road im- 
provement movements in both and who brought about the change in 
their systems in this respect. 


Cost oF Roaps 


In order to ascertain the results obtained from the systems followed 
in this province as regards road construction, I investigated the expense 
incurred for the purpose during the last ten years in a county in the East- 
ern Townships and I also examined all the roads in that county. The 
total valuation of the county is $2,200.000. The average of the road tax 
is 6 mills in the dollar, which yields $13.200 a year. Well, here is a sum 
of $13.200 which for a quarter of century has been scattered to the winds 
to get work done that had to be renewed every year, without leaving any 
visible traces from one to the other. This enormous sum of money was 
taken and distributed between 200 or 300 inspectors to get work done 
without plan or specification, that is to say, the money was placed in the 
hands of these inspectors, with the remark: “Do what you think 
best with it.” Is this the way to do business ? Ifa merchant said to his 
emplovees: “ Here are $100.000 worth of goods, sell them at whatever 
price you think proper ?” How long would it be before bankruptcy stared 
him in the face? A very short time, indeed. I consider that the amount 
raised from the county in question for ten years past would have maca- 
damized all its highways and maintained its least important roads, if 
matters had been managed as our individual affairs are managed. 


ROADS MADE ON BUSINESS PRINCIPLES. 


To succeed, roads must be built on the basis of business principles: 
The work must be controlled by some competent person and be carried 
out according to plans and specifications. To attain this end, the tax 
should be commuted in money and the outlay of this money should be 
under the control of the municipal corporation. 


Why has France the best roads in the whole universe? Because 
road-making there is centralized and the work is directed by competent 


31 


persons. If, in France, they distributed as here the moneys voted for 

road-making and repairs, the results would be the same as here. We 

must concentrate our efforts at a given point, do the work intelligently 

and, above all, do permanent work, making roads and culverts that will 

not require the attention of the inspector every year. To-day we do and 

do over again the same thing every year, without looking forward to the 
- future. 


County RoabDs. 


Roads should be classed as follows : 
1. County roads. 
2. Township or parish roads. 


The county roads should comprise the more important highways of 
the county, that is to say, those leading to the nearest railway station, to 
the county chef-lieu or to the nearest town. As these roads support all the 
traffic of the county, they should be under the exclusive control of the 
county, macadamized at its expense and the system adopted in this respect 
by the province would give astonishing results. In Ontario, it has been 

decided to grant aid to the construction of such roads. The province 
pays a part of it and the county the other part. The work is done by the 
proprietors in the county and the money in this way remains in the 
county. In this way also all the work is done uniformly. The latest 
machines are used and great expense is thus obviated. The tax has been 
reduced and the properties remote from the great centres are brought 
nearer thereto and have their value increased. The road tax is also more 
equitably divided, because, under the old system, the amount levied for 
road repairs is not as necessary in certain places as in others and is con- 
sequently lost. 


2. TOWNSHIP OR PARISH RoADs 


These roads should be tributaries to the great county highways. 
They are the roots which nourish the trees. They are of great importance 
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and their construction, though not calling for the same expense as the 
great county arteries, still requires much attention and intelligent manipu- 
lation. According to their importance, these roads should have a width 
of 18 or 24 feet between the ditches. These roads should continue under 
the exclusive control of the municipality, which should concentrate its 
efforts upon them. In certain parts of the Eastern Townships there are 
such roads, which are the object of admiration of all travellers. 


A FEW REMARKS ON ROAD-BUILDING 


It is needless to go into the building of roads at length, because, in 
a former bulletin, all the details necessary were given; but I may be 
permitted to here give the essential conditions of a good road. 


1. A good road has two distinctive features: 
A. A perfectly drained foundation or bed ; 
B. A level, hard and water-proof surface. 


2. The foundatien is the subsoil as it occurs in our clay roads. It 
should be kept dry by drainage. 


3. The covering or surface of the road is generally of gravel or broken 
stone placed on the road in such a way that the whole shall not be 
churned up with the earth by the action of waggon wheels. 


To attain this end, the following conditions are needful : 
A. The gravel or broken stone must hold no clay or sand ; 


B. The roadway must have a slope of an inch to the foot and be 
rounded off to allow the water to flow off; 


©. No ruts should be allowed to exist, as they prevent the water 
from running into the drains ; 


D. The drains or ditches should have a sufficient slope to allow the 
water to flow off quickly ; 
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K. Undevr-drainage must be established in the spots which are natu- 
rally damp. 


5. Do not leave she gravel or the broken stone where it has been 
emplied from the cari, but spread it iiamediately, in order that the traffic 
muy consolidate it before the rains. 


* 


6. Keep the wheel tracks always filled «ip with it until consolidated. 


7. Round otf the road bed betore putting on the gravel or broken 
sione, 


8. Do the preparatury work with the grader aud remove the sides of 
the diiches in order to allow the waier to run off. 


9. A widib of eivht feet in gravel or broken sone is sufficient in the 
country. bui, if there be a good deal of traffic, there should be at least 
sixreen feet. 


10. In the ine case of cluy roads, do the work with the machine, before 
the earth has had time jo harden nader the sun. 


{i. Atier being made by the machiae. clay roads should be well 
rolled in order to herden the surface. 


MAcHINES, J]MPLEMENTS, XC. 


As regards the making of good roads, the importance of securing the 
necessary machines and implemenis has been demonstraied in our pro. 
vince since the Government has aided the distribution of sione-breakers 
and road machines. With these machines, the labor is lessened by 50 per 
cent, without couniing that the roads are very much better made. It is, 
therefore, of the uimost importance for all municipalities desiring to 
improve their roads, to procure without delay the latest machines for road- 
making. [estimate that a road machine can do the work of 75 men ina 
day, which is an extraordinary saving. 

3 
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CULVERTS. 


Wherever it is possible to do so, the culverts should be made either 
of stone, tiles or cement. The work should be done with a view to 
permanency, so that it may not need constant attention as at present. 
In making these culverts, the slope should be sufficient to allow the water 
to flow off quickly, otherwise the frost may destroy the conduits. 


CONCLUSION 


-In my tours through the province, I notice a great change taking 
place in the direction of the improvement of the roads. Although in certain 
localities nothing has been done yet, I venture to say that, in the last 
three years, over 5000 to 7000 miles of road have been made or repaired 
with machines. Information is applied for from all sides, which proves 
that our fellow countrymen are aroused and now desire to have good 
roads. Wherever I have given lectures, a changein our municipal system 
as regards the roads is looked for; some municipalities have already 
adopted the system of paying the tax in money and others have abolished 
the system of shares and frontages, progress in our public highways 
seeming to be well started in the road to success. 


J. A. CAMIRAND, 
Superintendent of Provincial Roads. 
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QUEBEC, 25th October 1900. 
Hon, F. G. M. DECHENE, 


Commissioner of Agriculture, 


Quebec. 
Sir, 


I have the honor to submit my report on the working of farmers’ clubs 
and agricultural societies during the fiscal year 1899-1900. 


‘\ 


I have no special remarks to make in connection with these associa- 
tions which have given satisfaction as a rule. 


During the year the Department of Agriculture distributed chemical 
and artificial fertilizers amongst a certain number of farmers’ clubs in 
order to.try them. According to the programmes of operations submitted 
to us, experiments have been made in various parts of the province to 
ascertain the respective values of these fertilizers. The result of these 
experiments will be published in the next report of the Department of 
Agriculture. 


We have also sent to these various agricultural associations a series of 
questions on different kinds of farming operations. The answers sent us 
show that considerable interest is taken in many cases and may be useful 
in deciding the direction that agricultural! operations should take in each 
region by telling us what kind of farming and what industries should 
be encouraged in preference to others. Extracts from the answers so giv- 
en us are printed in the present report. 


OCT. OUELLETTE, 


Secretary of the Council of Agriculture. 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS” 
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CLUBS FOR THE YEAR ENDING THE 3I8ST DECEMBER 1899 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 
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Lambton......... euwenceedisaeh snc¥icccuannes 80) 59 14; 80 00 40 00/654 85)...-..... 833 99 
Metgermette-North ........ ..0:.....0. 31) 94038) .ccree cone ceowas cavees|| eth seed Eaaeeeen 94 38 
Shenly.s. 80 ie casera 169| 60 74| 169 00| 50 O0].......08| s-oeee 279 74 
Parish of St-Augustin de Woburn..... Ree 5 31| Sasccictc 31100) o 25) (00 ioccececa| oaeee --| 56 00 
Si=BenOrt Wabrems.-nrcsstesscrecterwece T1| 24 25 7k 00 SD (D0) Seveeeeal ees we 130 75 
St-Come de Kennebec.............006 39), 5 50) 4000} 25 00/118 00)......... 188 50 
St-Hlzéar de Limiére «.......e01 sesse. 12) eee | 112 00) 50 00/301 64]......... 463 64 
St-Ephrem de Tring........- ......... 136] 18 08)" 300,21)" “5O00|\ eee) eee 368 12 
St-Evariste de Forsyth............... 92| 47 02) 12943) 46)\Q0)<-< 3.222) eccertes- 222 45 
iolramCOlsuec-searosteccanereeeneeesseres | 124) 4 12) 156 50 50 00} 30: 93) <..27.... 241 55 
St-f rédéric ....... secaseesessssnassee| OO weseaescall ee SeROO 1750) oo aere all sbeotewos 124 50 
t= GlONPEs..ss tases soponecostteananasses | 109) 12 40; 109 00 50 00) 0: 33)-...-..5 1 (i ay G33 
St-Hilaire de Dorset ........-+ 90; 5 00 90 00 AD 100) A eeceseaceeweress 140 00 
St-Joseph -......0. ---csesee, soseese sssees 1119) 119°00|- “GO 00) Apres 169 00 
Ste=Mabiew.. acs acres ut~c. necemeereeees 130} 3 84) 130 00 50 00) 5 50}...2...- 189 34 
St-Martin.. : ee caseeear| easeedl| Comnceeae | eereceiapeeke Soecter eats Orae 0 70 
St.Pierre de Broughton... Tee See | 52| 23 341° 52 00) 26 OO} stn. teeeeeees 101 34 
St- Victor de! Trine Ww. sc. a) ccceneneeat |2c2 so|’ Did) BO]. -narversce'lbesase ce beeel | teeaceeeee eee 53 80 
Ss ees ee ee Seip aens 
(1875) 486 84) 2308 98) 834 001,622.07) 11 10) 5263 08 
BEAUHARNOIS ——— ee eee SAD eS 
Parish of St-Clément de Beauharnois. . .... | 52) 19 90; 54 00) 26 00)........ | seeeenns 99 90 
St-Louis de Gonzague ............... 44, 499} 44 00 25, 00) 23. iteeetece. 73 09 
St-Stanislas de oes iaeteasontese® ae) eee 31 00 25) 00) Scaecce| (eae 65 72 
SS = ILO GG ee oeechne te nent aenemrertoce der ay 58 8& 50 00 25: GO|” “SaLy)coteeeces 142 05 
fis a ji lee ee es 
| 176) 8z 87) 179 00) 101 00} 817 9 72| 380 76 
BELLECHASSE | 
Municipality Or Giaeilenia tic0 Ak Oe on a 98 6 50) 104 00; 49 00] 8 48)u.0.| 167 98 
Parish of St-Cajetan d’ Eley 43) 21 92} 4400) 25 00J.........J1... cesta, 390) 92 
St-Charles Borromée .. 87| 23. 17) ST 00): © 43) 50) ecenmeen seca 2]. 163 67 
St-Damien...... .. dearedecer| cee ha OLOS 47 00 2h 00} 4 00}.........] 121 09 
St-Etienne de Beaumont ees. sesse|-se-0. 26° AG)|...c0 > sods! neato cestonll eeetemesal eeeeeeeed 26 46 
St-Gervais et Protais.. wvee] (60) 9)'88] 60) 00 SB O0 a eee eemeeec 99 88 
St-Lazare....... eek pe een | 63| 26 49 66 00 31 50) 28 24) ...... s|iepaoa 2o 
St-Maeloiwre ~~. ..c0n- srcsvneveve.usesesss| Men oe 55 00 25 00/169 10)......... 285 23 
St-Michell! hec.c<cccon Beye one | 58! 0 99 58 00 29 00] 10 00)......... 97 99 
St-NOrGe: cccncscaccssMrose insaveseetecens 36) 27 00 39 50 25 00] 6 50) ...... wi 98 00 
St-PhilemMOn is cst) -cdheseae canesecanssese] 0 (OO) MO nUl) ngeorUe 25. 00) 5 45}... sce 74 15 
St-Raphal siccch cccuaeres a javeccesevscvedl xeon] Mesteconel veemmonneces af esse. | 12 26) 12 26 
St-Valier.... e 2p ; 80 3 30! 138 00 “40 00] “9 48| 2 68) 193 46 
| 643) 247 63) 731 50| 348 00)231 25) 14 94) 1573 32 
' | a a —eEEE 


: Tob 
17 
CLUBS FoR THE YEAR ENDING THE 31ST DECEMBER 1899 
EXPENDITURE 
Pi a or Co) a n G 3 o 2 
ee |ee2|2e2| 33 | 52 | £ | She | 885 | 
SB g 5.2 © g BA vs poirs| < % = 2 =e i Total } REMARKS 
— Ha} =o =| Ss & 1a = 
a ae mee | aS = 2 la eG ee SZ Fy 
fi | 
os 18 00 8 50} 17 90) 194 69 100} 42 79| 5392) 336 80 
ROO OL BOs. sees) .cose. vee BW Ai iecoaeieice BUSS tu 363 02 
2, ae A i a 17 50}. 208 75 5 00| 3900! 1811) 2883 
I ee esse listecce-cwt 20 50! 243 14 0 98] 22 40 3 26) 290 28 
eee, 0) O0|ic.ce0.ccr-5| 10247)... ... 937; 13 25) 155 09 
eee wcrsels 6 34) 64°55). 665 37 1 25} 18 24| 47 74) 833 99 
Bae nae pees Nibansrfueawa| sens. -va one | -nnese «aan: [esse ivevge- ||eencee once. | coanee vesven | 94 38 95 38/No longer in operat. 
Fie a 41 00 Seip ey ek 157 17 5 00] 1183] 65 74) 279 7 
2 he 8) Se RS 1-1) (eae 0 25 0 36) 3739) 5600 
Sees rete eee) or GE OO)... decsc-| GT 29) nner. ..roee 8 83 3 63) 130 75 
eee ge esees ieee sieccen | cesscioccss | (LDS OO|.coes’ serees 946 26 04) 188 50 
AO) iis See i eee Ayes Rohl 405 80 2 00 7 84| 22 00| 463 64 
Bes feiss Peete eel 31 15) 281 11)... /.....|'. 23 00 2 86) 368 12 
Spevesics Se eerie cillcotuen ceaceb te dsicc saauy> [lives s scoles | csedes cacove 222 45, 222 45\No report. 
eget 20 7 y iy (2 jas a 20 00| 27 40| 241 55 
2) Sa ae 23 50 Ss; O0taie.22:. |) - 8°68 490} 124 50 
Berd ust SO ah cee | ossesscczze | LOL. 30|..:...-..:.-| 14 09 3.94) 171 73 
UM) a a og 200; 2 72| 3000 140 00 
th hy ec PE OOo, |s-.co cc.) 80°60) 169° 00 
Pe neers 28.00) . -20'00| 134 00}........0.. Pees ese} 7 34) 189 34 
(7k eee pate edeieeeant ltdeaaancacas|(Seaexeveapellenirane cases [vcs oes worse | oacensjerr 0 70 No longer in operat. 
erate cecrencolibccateres| 48 6Olccz<.:---| 6 46] 47 28) 101 34 
Peat ata tatide||tisannchieses Neeeaece at Weer ees carcd (auctacieratee|csasr<t cases |cevncd ceecee 53 80 53 80 No longer in operat. 
41 12) 231 65} 204 34) 172 10) 3476 04| 17 48| 294 92) 825 43) 5263 08 
eiteas te 6] eee ht ad sete 61 50} 19 05].........| 1500) 435) 99 90 
2) eae 60 00 35 Seated Sa ae 8 69 1 40| 7309 
ACU AS deca ce = | ee Sea Boag. LY OGL cise. os 65 72 
Petts 22 OD ricscvorel | 24°00) sc Boe 400! 1095) 4110 142 05 
462! 6200] 11000/ 8850| 1905| 420 4564) 4685! 380 76 
e | 
2 ae ao | 30 00) 101 ala 1 ri Cea 167 98 
el Rea aa ev 07] ts we 345, 1840 90 92 
vseses aster] 29 BO|.csseveresre|eecsersreees| 74 40) 3 50) 18 22} 28 05 153 67 
sesh aaitediss |\tracen sousee 60 00 6 00} 39 05) 9 80 5 28 096 121 09 
Renee? aduneni|icossveseove>| cnors cos ary | enmuatereraall Va ecsirestue [iussrs accents |pestenceteas 26 46) 26 46 No longer in operat. 
23 00 on a 51 99 620; 1011 8 58) 99 88 
‘et et: A ey | at) 152 23 
UMNEe Facsssiccss|scsssonssase) 25.901 40 00 3 50) 1 50) 204 33) 285 23 
MPEP BR BON scscas, csene|csecersecee| 62 20; 11 041 6 04] 6 21] 97 99 
ANE, ccccclysdacccccans!, 2% 78] 39° BOl:.......<... | 472] 2600) 98 00 
EA (tiisivesssclincsesec as] 04 25} 31 27 267| 4 76 20/74 15) 
MIE PMIY otis xasRs[VAtAaT vacnns |ossconcccnce | oosese aves. | vevses seveve| suse ceases 12 26No longer in operat. 
2 evo! hii 25 00} 1800] 138 00)... ....... ea 193 46 
12 26} 100 67] 85 00) 259 43| 678 76) 36 71) 81 30) 319 19 1573 32 
pee a Tats, SE Cceaay Seen ieee anes 
‘ 
a 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 


oe 


RECEIPTS 
FARMERS CLUSS ees 28 my | 2 ei 
(By counties) BElSQ0| £2 2 os es 
S2\su8| 28 3 J | 88 | Total 
EGle"-|. 25 1 i 9] Bae 
SP sging x nia 
bee a rk Pr rd i) n 
BERTHIER. 
Municipality of Provost...... Since aokeblet de woeneasiseecbowes Bhi". 2 20 31 00 25:00) 2s75lwecsseen 60 95 
Parishes of St-Antoine de Lavaltrie bekectotees bDVeceecae : 85 50 21-0), <<denceall caeencens 113 00 
St-Barthélémi de Dusablé...... eel 155} 61 25} 155 00 50°00) SnG0| e-cceee 269 25 
St-Guthbertics otacece-cccseeeesseeees 45} 33 14 45 17 26: O00). SOO) vere. 106 31 
St-Damien de Brandon............. 111} 2 97) 143 00 50°00/119) 33) 2. eee 315 30 
St-Gabriel de Brandon...........00. 87} 5 14) 102 00 43 50| 15 58)......... 166 22 
Ste-Geneviéve de Berthier. .........| 105]... .....| 105 00) 50 00] 16 90} ........ 171 90 
St-Joseph de Lanoraie.............00+| + 350] } TO? BO segeii seater seeseaty ones’ | ome meaeeel traemenans 70 30 
St-Michel des Saints.......... .s.cseres BOlicreseses 80 00 40 00) ...sc502 2 40} 122°40 
St-Norbert . ddneseees||’ LOSI noms Leucine 50 00} 18 50|....%...| 174 68 
Visitation de L'Tle du ‘Pads javebeate 38} 25 70 38 00 25. 00) .cesoccde|iaseavwnen 88 70 
810/203 88} 887 67} 386 00/179 06; 2 40) 1659 01 
BONAVENTURE. 
“Municipalities of Carleton.. we sttscocensccsescesse|  OUl!s 425i PSD tol ml paseo Ol eeeaeemee lemmas 118 82 
METI: «cw ceces Iscesesen: tee Renes reece 95| 18 78} 122 00 47 50)131 46)......... 319 74 
Matiapedins \<.cc..siccoveses sesteccuseteser GA eterensn 94 00}. 47 00/496 21)......... 637 21 
News Richmon Gitssc2.0:1. 0 -seesseseloeuecele oo] Me laonn 36 00 2D OO) tscbecene| ceweemes 82 97 
Port; Daniélsaste.s--ccen-cae oe 84} 46 06 84 00 43 GO| resets 172 06 
Shoolbred.. Seo lap eehioaceeete hel Ios 82 00 39100) ce.geeal Meese, 121 00 
Parishes of N.-D. de Paspébiac... 25): 91.38] °430°00|'" B25400) Petes) eeceeeeas 146 38 
St-BONSAVeNtULe ines... icrsesesse ml eccee lnneees 20 50) oc .tvc.ceswell ssosenceceail! Wheseneel eeapeewan 20 50 
St-Charles de Caplan... 57| 42 22) 59 95) 28 50) Tabi esr 132 12 
523/245 48) 593 70) 282 50/629 12)......... 1750 80 
Brome. 
‘Municipalities of Bolton—East.. seersr |) OD 29) cannicasnell techie chen leeteneaeaNiceemeeeen 35 29 
Eastman. taupiievonceriies sie 32} 1 89 32 00 25 00 148 Mle cecic- 206 99 
Farnham- E ast.. ba Uecccaatmcineres | 10 lpeeLmOty 45 00 25 O00) 1 Zbl eeccecee 82 91 
Village of Kn 0wlton'...cscves  <sdsuse. [acess |ncoseestal deed dleee een 501 22/ 501 22 
77) 38 84 77 00 50 00/159 35/501 22) 826 41 
CHAMBLY. 
Parishes of St-Antoine de Longueuil............ ZB lipessccse 25.00} 25 00) 0 Bi) .2--os 50 31 
St—Basile le Grand...... .ccs-suss vececs 79) 22 21 97 00 3950 eices co tween aah 158 71 
St-Bruno de Montarville.............. 50/215 79] 242 94] 25 00} ......../114 26) 597 99 
Ste-Famille de Boucherville 14 \feeces e-| 214 00 50 00] 10 00}.........| 274 00 
Stabulberbise.nccco stae- vase tees ch totes G3le creas 100 00 31 50) 20 90} 38 07; 190 47 
St-Joseph de Chambly............00 102} 12 33; 102 00} 50 00/315 63).........} 479 96 
433/250 33} 780 94] 221 00/346 84/152 33) 1751 44 


—. 
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CLUBS FoR THE YEAR ENDING THE 31ST DECEMBER 1899 


qa ex nm A 

So a2 Se2 a's 
sae a@eq| a ao 
Oo Eee = or 
aa Séss aon & aves 
o Eon” = laa ou 
A a9 uo Ayo 


aobee vanaat 25 00 ANQO|kecnci)eors 
1 96 eenaairolicelse ames ||codene/iam 
wanes 82 00)..... Mhiseses) |Nanaashasees 
5 Pee DG TAMOU | vevest cass: |soouerandees 
Seeab ss reenee |csnveteanoss 50 00)...26:..208. 
Tp eges ence : ASLO |sccees'ses) essences s0ses 
3 52 : eapenlesouse 


(| a a a 38 00 
ee ents | 19 65] 33 70 
Pree HLO.OOhicil0e acces) 14 65 


a a | 


7 83) 258 10 73 65) 86 35 


a -  - 


SA aaa ay tk 


BVece ca dsvn|eanres coveer 83 00)........000 
EEE) SRE CAT ea 


23 78) 170 54) 8300) 41 45 


weeees ee 6 | see eeeeeeee sere leew eee cee eee 


«fig (| Soe ea eanees 
29 


BOT IID cstai es. | eA 


Bulyeaie GOGO) sey... 


Bet tckceg «c= | 1 49° O6).0-. 


BUNT TB OO cteve ccdes ccsecdercces 
toiled cccecces 
16. O0lscdcs. so. 


ae OG 249) OB). decksscacs 


59 51 


EXPENDITURE 


Other 
purchases 


se eee eeeeee 


Aenea we eeee eee . 


175 23 
38 58 


eee ee ee et ew eens | cn eeee 


Sundries 


Terre errr r ey 
eee ceeres 


* tee eeeeee 


seeeee eenee 


seeeeenneeee 


5 00 


stem. | ew ew ee cena eel eeeeee we eee 


213 81 


7 50 


16° 95 
97 00 
504 94 
214 00 
120 90 
417 63 


1371 42 


12 50 


20 00)...... 


37 50 
25 00 
18 39 
25 00 


138 39) 


py ean Ee 
a 
328 | 223 | Total REMARKS 
eae | ges 
| pas 
0 75| 020] 60 95 
210| 25 54) 113 00 
400} 28 45) 269 25) 
WDB) cede ces] 10831] 
2200) 1301 315 30) 
1) ee ae 166 22) 
9 10 7 98) 171 90) 
cobamelsewaee 70 3 70 30)No larger in operat. 
LAB. 5a02 ores 7 N22 40) 
318] 1515] 174 68| 
sateugeetss | 2105} 88 70} 


181 68) 1659 


96 72) 


276 84) 1750 


A eee | 3529) 35 
| SwOGI exis cence 206 
} Groat deanac che +382 
rr Oe 501 


17 99} 35 29) 826 


0 val 16 30! 50 
weeee| 41 71} 158 
cal) Ae 597 
7 00 127) 274 
T 1B) ceses sreeee 190 
112} 2021) 479 


79 49) 1751 


ee one 


01} 


8 25) 4 00; 118 82) 
14 49} 36 94| 319 74! 
3114) 5 68) 637 21) 
300) 46 97 82 97) 
23 17; 64 89) 172 06} 
5 35 39 28) 121 00 
791} 25 47 146 38} 
s|seeseeceeeee] 20 50) 20 50)No larger in operat 
350} 331!) 132 12) now St Alphonse of 


80 


—— | —_— | 


29 
99| 
91 


99 


No larger in operat. 


No larger in operat. 


41 


99 
00 
47 
96 


Expenses of 1898-99. 


44 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 


| RECEIPTS 
FARMERS’ CLUBS 5 near ee - a 
(By counties) 8 2/O5 0] “E@ = be 
25 8 asd" ee en ee} o8 | Total 
Berges) 25 | & TS age 
eos | ae 
CHAMPLAIN | 
| 
Parish of N.-D, du Mont-Carmel ..... ......s.. | 68)176 64; 68 00] 34 O00)......... | Netetee 278 64 
Ste-Anne de la Pérade ...............; 58) 11 50) 135 50 29 00} 10 00) ........} 186 00 
St-Frs-Xavier de Batiscan........... | 142] 75.55] 149 00] - 60 O0]-, Game eunu | 274 5S 
St-aciec: zee ee eee 47 00 25 00) ino geeree 2 81 74 81 
St-Maurice. 2. tetas Le 45) 17 $0 45 50 PART UN] Meee ee 2 25 90 65 
E-Nareigse:: .sccsct seh tse cope cence een LL gil eee 107 00 5O'O01 5. cass aleecesnea 157 CO 
St-Prospev........... SS OSes 111) 15 07) 158 50 50 00); S8M6 2 isewsece- 282 19 
St-Séverin’ Unsere Abs esse he paaenn eo EEO 67 00 SSLUOlsaccteneciesssee «| 118 O1 
St-Stanislag):-..5te)- oes tieecnaces conane |) =O LIMGIRO) 68 00 25:50), 19:86) conevace 174 36 
Ste-Pietle 222252) Fee oe | 25] 1% 50 58 00 25 100}203 10) \c.eces. 303 60 
St-Théophile du Lac......... ......00. 61). esses: 74: 100)" G32) 50|qesses es pepe | 104 50 
St Tit8 a. esiicescoeeuseeenteeer eee 237) 4 72! 466 00 50 00 1u89_ GbiweJsoness 1610 37 
Visitation de Champlain...... ......| 136) .....+ 233 00). 50 *O0/R cere ol eaeesenas 283 00 
— —_—_— rr — — 
1154/397 89) 1676 50} 477 00/1381 23] 5 06) 3937 68 
CHARLEVOIX 
Parish of L’ Ass. de N.-D. des Eboulements| 68) .-......| 144 30} 34 QO/.ss..... 10 23) 188 53 
StesAlemta: 20 Cecan ee eee 124) 29 78} 125 00 5000 )\.cceusenc( Maesceuee 204 78 
St-Etienne de la Malbaie.. ....| 74/197 21| 74 00 3T QOO|G0T, Z2lcnssnse. 915 43 
Std bles: /Av show. lak eee 87| 17 65| 130 55) 43 BO)........: sites 191 70 
St-Hilarion de Settrington Siscliteces 107]. 9°62) \233400) -YSOVGO| sec -ne Gomee eee 292 62 
St-irende 2. 3 CO ae ee 102} 11 42) 196 00 SOOO IS Si al eeeeceree 271 14 
St-Louis de L’ [le- aux-Coudres... 53) 25 84 61 50 26! 5O|nccetecstinesescess 113 84 
St-Pierre, St-Paul de la B. St- Paul 102} 0 72) 302 66 5O+00] ened Pes, All GOD SOS 
St-Placide Peacecicteces monet onet aro 41} 40 50 43 00 25.900), 2-eeee 0 16} 108 66 
St-Sim boli .05- sevevsvenaeceeeeeeseee 28| 2 60 30 00 25. 00} -0 60)....... aS 58 20 
St=Urbana:s.i.s ceaceccctes eee eee 521GT GH) 104 OO) cts. een et oe ceeenen) eeeeeeeee 271 65 
838 502 99} 1444 01] 391 00/621 54} 10 39) 2969 93 
CHATAUGUAY 
Parish of §  St-Jean Chrysostome........ uot ty oe 102 00] 50 00).......0.| -.+ 152 60 
St-Joachim i.e .Kee- she Aapeeenceeees AA Ea at 44 06 25 00/127 63 5 78 202 41 
Ste-Martine 5s. dentancce ee oa} ALD 0086. 41 60 25.00) 39072) <eeceee 115 58 
Ste—Philoméneé xk -cecksdscaccvsesacs ceovesilie SOS ae 42 00 25 00/111 00)....-....} 186 29 
St-Urbain Premier .......:.cc00 sesevee:s | cone = | (DG) 19] \.0nc- cenech fl ovwaeceeeees] Eeeeeennn Meeeeeen 56 19 
227) 74 34) 229 00) 125 00/278 35) 5 78} 712 47 
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CLUBS FoR THE YEAR ENDING THE 31ST DECEMBER 1899 


EXPENDITURE 
a ata o! ro) n ’ ° / 
so jas2|ee2| so | 53 | 2 | She | 8ae | 
BS | 855 eee| cs a4 s ae 32 | Total REMARKS 
peso -_ = Som | pay 2 = = — 
ee fees | as [oe | gz [SH | se" | 
} 
(24s) oe ee D7 Bl estas. | 2769} 35 22) 278 64 
Seas sveete| 15 OO) ssereeererse| soeersveee | 129 90, 12 00 7 60, 21 50 186 00 
a Dremel | eeer causes) cenc-seqss| (3,55) 149 00)...........-| 200) 50 00) 274 55 
MOU IOO cies ih ccascs|scnseeeess|, 47, 00 OIE | Nee ia oe) Eee 74 81 
Rees 16 50) 27 00).....0....-. Bete ¥ BO} ce 2G. | cscs ose 90 65 
a BO | a ea I 46 40} 197 00 |B 60)-.4...002-. 157 00 
aeends 2 | Raa 62 00} 160 30 055} 2004; 0 30; 282 19 
oe Atee WieO hes 26 OOlsose- seca Gi rOO esas. ssck cu | 0 35) 6 26) 118 01 
Fituatn i) eee 77 GO| 42 50 430| 1761! 14 95) 174 36 


12 50) 303 60 
15 78} 104 50 
| 6 72] 1610 37 
Bias asics 283 00 


| 
—— | | ——— | —__ 


1 42)... et 21s” Ya | eee 4 00) 188 53 
pas RY 5 00/ 2800) 35 10} 125 00 i | Seepinen 465! 204 78 
41 vasoroneee 142° 52] 627° 73] cceor:..o0. 84 89} 6029 915 43 
jah Clie ie | Cea 7 70 122 44 411} 2095; 3650) 191 70 
Ae 33 20 ‘ 234 36 300} 2010) 196) 292 62 
2 ae Ry eee 30 50| 204 15 0 50| 15 86} 20 13) 271 14 
he ; 24 50)... 61 50 244 110) 26 50) 113 84 
rie ae 3) SRS a 302 66 300) 460) 012) 353 38 
Biase ates Pe =e AT OB 49 16 | cic. savvne [ees Sos ios ep hear | 108 66 
Sf oS eee Sea hye 25 T5| cess sesees 1 92/ 3053) 58 20 
dacse. .¢see- PIN ae > sarpenatlaenoon sehaan 235 00 5 15| 29 50)............ | 271 65\Expenses of 1898-1899 
ge SS S| —— 
1 42} 101 70} 60 20| 294 05] 2125 93! 23 03) 182 92) 180 68| 2969 93 


ee ON SR eee De) A), (a ae 152 00 
RPRALSonheee | sechEN: cccaes 16 50 AGr4Bl V49 Gal ...e: choco DP Sdtancssccesns |. - 20m 41 
scseeesse-| 4650} 8 OO]... 0 | 2050) 9 35| 10 45] 20 78] 115 58 
qeeudacaaas SAUD eis... osc 26 25) 111 09 1 65 15 59 22 80; 186 29 
BRRREO ER Sabaey valiess)| \apacciaacens|aeveesancen, |'s5covecacves Ol ere ee 56 19) 56 19 No longer in operat. 


recssrssesee]} 93 60] 24 50| 52 70} 375 99} 1100} 5503] 99 77| 712 47 


OO FT 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 


i RECEIPTS 
FARMERS’ CLUBS Sr a = = 
(By counties) HOSS | 2m + ae Be 
2g\s_8| <6 Ei Ss | 5S | Total 
Paige lo8e 42 Sei eee 
= AlAs n a }a 
CHICOUTIMI 
Municipality of Bagotville.......-00005 ssec0-ucorcescs | T1) 46.67) 4) 00} (3b 50h aa eee 153 17 
BOUr&et ees .ce se nence eo eceaee ale Oialicomseaces 31 00 20 (OO) 2.2. seni eekeee 56 00 
Chicoutimi y.2:.0-0oresseeseeseccesteesees | MLOB| ano eee ORO 50100)" TSN8i)|"aerene-. 289 12 
Grande Baie..... . 103} 50 00; 103 val 50) '00) 22. .vcecai| veceavess 203 00 
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St-Dominique de Jonquiéres ....... 40} 25 00} 40 00; 25 00/689 66)........ 779 66 
SEP ul pence acc csecs Nereec scenes 27) 4 00 31 00 25 00/406 00)........ 466 00 
730/417 29} 999 25) 361 00/2052 95)......... 3829 49 
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Marston.. 1G]\seacwecea 76 00 38.00) 78 35))|..--.... 192 36 
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Village'of Memantic. :...:cse. ceesscee eae 62 QO) cceccseaevclsestecSescs' |Sccsc coon caemeees 62 90 
Village of Waterville.. ..............| 32] 6 83} 32 00 25 00] 34 00)......... 97 83 
Wiest itiyitce-sseret ccenecst cio caer ee oi 2]|{ | SRO Oleeans Accates Gextovebacns]|| one seeemteeatainee 53 60 
Whitton . 35| 20 34 96 89 26°00} °5 Sill-.-.--... 147 54 
Winslow-North.. by opiates. <io'can coe gites teamen 102} 23 13) 102 00 50.00) 1 08) serene 182 21 
Winslow-South’.0:. ....:.:<. ossseseees 52) 11 00 52 00 26 00/205 25).-...... 294 25 
Parish of St-Zenon de Piopolis............ ..... 5O| Ws. ssses 50 00 25 00) Tt 46)eeee-cene 152 46 
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St=Placide eracest.c<ctinssotenay inessictece axaeet 4.37 | sins ccaneses]|ensen)) voween | ieee aneel eames 4 37 
St-Scholastique ......... Seas e ree 77| 32 82] 17 00} 38 BO] -sscsscs| acocsece 148 32 
520] 68 96} 576 00); 257 50) 30 00) 2 85] 935 31 


83 


-CLUBS For THE YEAR ENDING THE 31ST DECEMBER 1899 


. 
EXPENDITURE 
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15 75) 495 39} 956 43 


343 03) 3829 


49 


No longer in operat. 


No longer in operat. 


90|No longer in operat. 


ae | 313 70 
10 58} 10 58 
Me) odiok, SA Pare bie 
19 41} 179 57 
1 30) led 39 
28 72) 142 00 
0 60) 0 60 
bi dgudan ces | 110 69 
10 82; 192 35 
9 22) 80 53) 

62 90 62 
4 94 97 83 
53 60 53 60 
} 22 12) 147 54 
31 23) 182 21} 
97 00) 294 25 
17 31 152 46 


108 31] 369 75) 2302 31 


No longer in operat, 


No longer in operat. 


37|No longer in operat. 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 


{ 
RECEIPTS 
| 
FARMERS’ CLUBS Sal, © Fg | 2 ei 
(By counties) is clcoar =e ees & 22 
Sel2ne] 2S | & | & | Sa | Total 
Seige 2 ol OAS se ee 
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Parish of St-Amse@lme vsccg.cevcscottostersea oeeese 108] 25 19! 108 00 50 00! °S) 46]\o..- ee. 191 65 
St=Berniand:. Sic ciwccdesenseneceeomee 144| 14 50; 186 00 50 00} 19 45! 38 50) 308 45 
Ste-Claire ..... vocetietoesol MUO vanced 115 00 BOE GOs cess 3 00) 1€8 00 
St-Edouard de Frampton . Secon cies 61} 19.50) 61-00)" - 30,50 parva WL OO8 
St-Hénédine .. : 91} 24 83 91 00 45 50) led0)e- i) 362 83 
St-Std ORE fie ack coc escent cone seesosteee 106} 7 58; 106 00 50 00! 58 40)........ 221 98 
Ste-Jitietine: oh occ eh ee hereon cca 74, 8 14 74 00 STOO ssevesen proccess 119 14 
St-Léon de Standoms...s0sscveseeee 30|-21 31} 30 00} 25 O0|wssss..|-cooocee | 7631 
Ste-Margenerite : -....<00.eoceceess ceeees 118} 23 98} . 118 00 50:00} 50 O07. -cs-. 241 98 
St-Maminie.e. teste pease c decrees 47| 12 85 47 00 25.00) wocenssetibeceewees 84 85 
St-Prosper de Watford wesc. sce 47) 34.60)°>> 51 CO} 25) 00). .-saeuswiistocsecs 116 60: 
Ste-Rose de Watford .. 37| 26 21 37 00 25 I00|| Av becca 88 21 
978/268 69} 1030 00! 463 60|137 81} 41 50; 1951 60 
DRUMMOND. | 
Municipality of Durham .e...-2., ..<c.-css ccsseooeavosscles | 109) 14) Sol eo OO ine sod BO! 32 50)... 150 43 
Durham- South.. Ldede stan idnuwoesias cadeseses 541 5 00 76 00 27. 00} .cseescelleeweecees 108 00 
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800)128 00} 1039 57} 332 50/242 92)......... 1742 99 
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} 
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, Ste-Adelaide de Pabos......... sssce-|eeee- US D4... sbslesatest] ancatssuaeuul|ices ucae= all eeeeeaee 13 24 
Ste-Anne des Monts . -...... -.ceceeee 28) 25 61 38 00 25-00} T4235) ieewcsaes 102 96 
St-Martin, Riv. aux Penance 28] 27 54 32 00 OB OO) cccsyaceutlewssve is 84 54 
St-Michel de Vercé . 39 | eee? 39 00 25 09) 7 28) 2 05 73 33 
St-Norbert de Cap Chat. .| 33] 56 12] 4400] 25 00).........].....0...] 125 12 
St-Pierre’de. Malbaie.sc.c.8. ...ceucce|$-ce> SE Mel ch. i adbsbaa'| poucheocstl eeweeane 36 42 
“128 319 96] 153 00] 100 00) 21 63) 2 05) 596 64 
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Visitation du Sault-au-Récollet...|...... 22 AGG) .ccceesaceesi| onsen cakdsmleaue eee res 22 68 
35/105 47 35 00 25 00}.. er 165 47 
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CLUBS FoR THE YEAR 


ENDING THE 3lST DECEMBER 1899 


EXPENDITURE 
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23] 
35) 
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24 17) 
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225 
253 
300 
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9 45 
225 00 
1 09 
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41 38)No longer in*operat. 
119 65|No longer in‘operat. 
13 24|No longer in ‘operat 
102 96) 
84 54 
73 33 


41 38 
65 
24| 
33) 
44) 


32 32| 125 12| 
36 42, 36 42\No longer in operat. 


596 64! 


—-— 


312 78 


; 
| 


} 
75 09|No longer in operat. 


75 09 

10 76 60 00) 

7 70 7 70|No longer in”operat. 
22 68) 22 6%|No longer infoperat. 


116 23) 165 47) 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 


RECEIPTS 
FARMERS’ CLUSS Siahie 3 a i 
(By counties) eElo8 | ‘fm = a || 25g 
aol Seals ae a s oS | Total 
=I Fe || ee ee eas b a ee 
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> 8/9 = to) n i=) 
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Municipality of Franklin......... ......06 2 escceeeeee SHOE | ood PET s) Pes srerres (ereerectcc| Poors | coe ne 11 05 
Mia veldck cad. ces cicccncocsoateooe een choc tees 38) 13] (ooo Widows laraxesecseasl Me tese eel eee 38 73 
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- 60/212 25 63 00 307001) ©9 00\--- ee 314 25 
IBERVILLE. 
| 
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240} 44 33} 242 00) 125 00] 43 25) 15 98} 470 56 
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510 00}417 30} 3 95) 2589 27 


1147|451 60) 1206 42 
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CLUBS FoR THE YEAR ENDING THE 31ST DECEMBER 1898 


REMARKS 


11 05|No larger in operat. 
38 73)No larger in operat. 


151 56|No larger in operat. 
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——_— OO 


No larger in operat. 


1202 47 


2|Expenses of 1896. 


2589 27 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERY’ 


RECEIPTS 
re a Sglek.| & = 2 
v ori) om = om oa 
Pa ewes ae 2 3 | 3S | Total 
5 o a Aa] 23 co} 5 pe 
A eS le part de 
KAMOURASKA. 
Municipality of Pohénégamook .. 42). 3°50} 42500)>" 25) 00) ceccesen|peceenees 70 50 
Parish of -D. de. Liesse dela Rividre Ouelle 104) 15 77) 136 50 50) 00) 41-42 ieee 243 69 
N. -D. du Mont-Carmel ............... 113) 50 94) 113 00 FY Oe OY 0) Pees |e ta 213 94 
St-Alexandre .. : 243) 11 07) 358 00 50 %O0) szeccaeec nace weer 419 07 
StAnidre (Ss :.. oe cee, ee a 46| 2 63 46 00 25) OO | scesccau eee 73 63 
Ste-Anne de la Pocatiére ........... 96 |S. 96 06 48:00} L980) ieee 145 80 
St-Demis:.222... Se ee ees 105} 0 06; 118 15 50) 00)'.9. 36} eee. 177 57 
Ste-Héléne.. BY Seseematees 76) 47 94 76 00 38 00) 43) S4ite cece 205 28 
St-Louis de Kamouraska._ Se oeeeen| bercalien 22 ila] 81 74) 25°00) J Gd)-.ce: 112 50 
SiePachmes ccna 5 QBN aaceeees 45 00; 20200) Raecceses 2 90 72 90 
St-Paschal-s2%) 57s hohe 98} 34 81] 129 00} 4900), “i Adi teeee 218 24 
St-Philippe de Noéri........-... ........| 103] 9 21] 179 00} 50 00) -.......|..sssen 238 21 
1106)180 04} 1420 39) 485 00/103. 00} 2 90] 2191 33 
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St-Méthode.. dc fectonexeaitony|t MGM] -o-aeees 107 00} 50 00].........)... 00 { 157 00 
Parish of N.-D. du Lac “St_Jean. MceuneTitgweees 47| 86 10; 326 09 25° 00160) SOltesceecee 497 99 
SteBranotecs nce eens 2 59} 7 50 63 00 29) 50)'"69) GO) ..eseces 169 60 
St-Coeuride Marie®-ee.2.sscssesereees 125}170 77| 125 00 HOWOO cee eeileeee 345 TT 
St-Néliciens!.en eee ee 142) 21 95); 142 00 60° 00/534 65) <::....<. 748 60 
St-Frangois de Sales . Bere (eee ocho. Getic |psscomacocey, acute. 0 03 0 03 
St—-Gédéones.. Gee ee TO9| see. eee 109 00 50:00} :-245 2 See 159 00 
DE OLOMets sccete coscece eee ee 210} 1L 78} 210 00 50) :00)):csccecenncteesees 271 78 
St-Joseph GAlmas.dicccle oe Sill seseecee 63 25 28 5O}122) Th} ecce.. 32 214 50 
St-Louis de Metabetchouan.........| 100)......... 100 00 50 OOl\.ccaccooutoeecacene 150 00 
St—Primeyncs.cctais<csesteee se ee 110} 37 41; 110 00 650) (OO cscs vecaillanseeees 197 41 
St-Thomas @’ AQUID......0. .es0e veers 61| 18 99} 61 00} | 30 50} 12 Ol)......... 122 50 
Mission of AN banel:Sicc.cs ce eteceeee ences 25| 1 78 30 00 ZHNOOT a. sceee aeeee eee 56 78 
N.-D, de la Riviére aux Dorés...... 34} 2 84 49 97 34):00| .cscescqatienwenexe 86 81 
. St-Henri de Péribonca. ........ ...... 28) 4 14 40 00 25 00} .10) 03}. se 79 17 
St-—Michel de Mistassini........ ...0.|.ecse- CD LD | coves ioc ccllneeatitewarel eeeeeeee W 11 
1277/826 51] 1606 31} 582 50/813 59} 0 03] 3828 . 
LAPRAIRIE. 
Parish of Dt—COnstalic. vile. ccccsecveteteceecocss 34) 69 49 34 00 25: QO) sicvcsctleneutens. 128 49 
St—Isidore eee ois. .c. ee aes eee 55| 34 45 56 00 QT BO) cccssecthetere oe: 117 95 
St-Jacques le Mineur. secs] 52) 71 74] 52 00) 26 00/209 43)....... | 369 17 
St-Philippe......... priate ciavecetidenenl| tesa QOS! «ccs .eceeel| sGaneeenceedl test note Oeaeeees 20 13 
141/195 81} 142 06 78 50/209 43 625 74 


&9 


CLUBS For THE YEAR ENDING THE 31ST DECEMBER 1898 


EXPENDITURE 
f~| ~~, o! o n mn ° 
a alee | Ge |-.2 | 2 | st. | 22. 
33 | Bea ees | ee | 2.4 3 ig¢ Bi 2-8 | Total REMARKS 
ica Ow a s | 3 tht ae 
a meee fas tsk joa |o8 | a | 
| | ts | 
| : 
ee en reece ee POUND. | A008 65.05: 01.| sccenvaces Oar Ren Oy es 
Para G GOltrise 2. vf. 23-00! 166 02!...0s. «2... 6 50} 18 17| 243 69 
ee TA OO. ccces| 11300: 1°35 8 24| 17 35) 213 94 
ahs EN Re eee SES TOME cs avis 2.78] 58 29) 419 07 
On ae RU Moanogl a5 ist acstl 1 Sl 93 63 
Peete ect DL BO ais ease 96.00). 4.05. 1 pee 145 80 
Pe Pe TL GAA eae 41 95) 116 40 1 00 EY median 177 57 
DP | aikes esc’ fi scta. vetees AGRO PAC edt 2. 5 20] 35 04) 205 28) 
ne pain ae er ee OPEN OG 5 00 7 69/10 75 112 50 
ees 15'T3 WOU e SOLON cs as. 2. | Seep eae 72 90 : 
Pee AB NOG oo. acacee 1a | ara 16 25} 5161] 218 24 
ce: BO OO): ...s laces 6 00} 179 00) 11 00 900} 13 21) 238 21 
18 80| 9231) 147 28! 156 90] 1463 96} 1835) 87 42! 206 3! 2191 33) 
| 
| | | | | 
re feasee aay ices oe ..--| 385 44! 385 44|No longer in operat. 
ee A hi EER SE AGS en I Yr) | 2 60 1 64 2 40; 111 45 
pie? eee AGC BOL 100 OO! coc -<-a-- sO =| ee 157 00} 
cance: peeviase|P 90:00 rises BATE OG here ts. 17 82; 36 21) 497 99) 
ae ; 04 | ae 1g, At ee ae 7 05 4 95] 169 60) 
ch 8) eee 44 00)...... 225 20 255) 2402) 50 00) 345 77\/Expenses of 1898-99. 
ny ba Re Miles 14 24] 748 60) 
(0K) erconeeree Bealls Nae 0 03|No longer in operat. 
P60 00 seseeeee| 159 00 
nye rte el 5 68} 271 78 
bas ere i ss) sesce acect 186 00). ~ 2B GOi.sc.....0. | cones] 214 50 
coor le weedcae “coh icescs secnse} 2100.00 100: 700) 4100} 150 00 
ie ates tics eieees)|, A210 D0) c:.......<.1 1306 74 36] 197 i 
eee a B00) ....2-.( 40:00)", 6100; 0 50} 4 33 8 67, 122 50) 
coed ee 71 1) ae | 30 00 250: 2 64 1 64: 56 78! 
—_ ie! ‘a7 5 00} 49 25 406, 500] 2350: 86 81| 
«ANS J Soy hae PAP OU Piece tieates 50 03 1 85 426, 1003: 79 17) 
BPeces” | vances ase oe kesds 75 11; 175 11)No longer in operat. 


ee | | | 


aie Beate | 1S OO). svestccse-|vseesssseces| S854) “8 00} 699) 61 
Bustnayaesicesene sees | avenns seenes 56 00} 3640) 060 2000; 4 
ania tases . vee | 257 38) 27 84) 1305) 60 

| ee eee Re, BE ands 9 neat or tbea 20 


56 00} 332 32} 36 44) 40 04! 


96 
95 
90 
13 


128 
117 
359 

20 


151 98] 733 23: 3828 94) 


49) 
95 
17| 

13|No longer in operat. 


147 94) 625 74 


re oa 


| 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS” 
RECEIPTS 
FARMERS’ CLUBS See re a = 
By counties ~O\OR =m = | jae 
er ; a ges 55 3 — 52 Total 
gElges] 23 3 5 | eh 
sae | a a ec! 
L’ ASSOMPTION. 

Parish of L’ Ass. de Repentigny. ............++ 43} 2 50) 4300; 25 00} 3 25)......... 73 75 
ERD UNG poneeessiee pe eoseesiendaesiee—aer 103} 13 45} 106 00} 50 00 ks -| 169 45 
St-Charles de Pacngnaye «| 76) 11.06). 80,00) - SHO) co eens 129 06 
St-Henri de Mascouche.............. | 103) 35 94) 103 a BOPOG TS cceenleoseee eee 188 94 
St-Lin de Lackeneeuc toe w ccase oFll caus csil betesaces ea deeb Geened lepseeeereee | auaenwee 1 02 1 02 
St—=Paul SPR rmiter--.cs-enrss ese eoee ek 100} 25 55 100 00| 5) 00) ccseasoot baueeeee 175 55 
St-Pierre du Portage de L’ Ass....| 101| 35 44) 101 00) 50 00) 72 25)........ 258 69: 
St-Roch de L’ PEA ae Sots. 63] 4b, 34— 63,00) 5 SSE SSO meee ssentilemee genes °135 84 
St-Sulpice... ne Pea ieteceaeet HO} ol 70 00 3)D,00} TS" Q0lFe ees 155 71 

| 662|196 99} 666 00; 329 50) 94-50) 1 02) 1288 01 
LAVAL. | 

Parish of St=Dorothée?:.tsecs eee eee 102;196 50; 168 55 4 60 00} 15 40} 1 64) 432 09 
St-Francois de Sales........... sees 46\105 84! .46.00} 25) 00) 31 cab) ae 208 09 
SS t= Wau tim < osecke ceceseaces Desens Oiilianseene 102 00 AS’ 5O|cccccses, } ceeenenes 150 50 
Ste—Rose de Lima.. ieesieaes 80{ 10 06 80 00 40 00/171 00} ....... 301 06 
St-Vincent de Paul........... ---....+: 101 ey 142 50/50 00!-....... 192 50 

426}312 40! 539 05) 213 5(|2!17 65) 1 64! 1284 24 
LEvIs 

Parish of N:=D #de la, VACtOITG, 2. ccccecoe eee 51| 9 64 52 00 25 BO) Sees 1 09 88 23 
St-David de l’ Aube Riviére......... 42) 1 38 42 00 25. 00), , 4) GUl veccswes: 72 88 
St-Etienne de Lauzon.. nae sO | ea oaeO 39 00 25 OO cccccactccl noceeeeet 67 60 
St-Henride Lauzon.. ...... -.| 126] © 75} 126 00; 50 00; 13 50)......... 196 25 
St-Joseph de la Pointe Lévy... axe: 48] 11 70} 48 00) 25 00) ........]......... 84 70 
St—DAMDELt.(-.seccdnerssceds onees we} 90] 48 76 97 00 45°00} 4 83h ecceeeses 195 59 
PVTSNICGMeS. cocoa caotenen lecse se ce ceo 124| 17 801 125 00 50 00)234 20)......... 427 00 

520) 93 63) 529 00) 2415 50 257 03) 1 09) 1126 25 
L’ IsLeEt. | 

Parish of N.-D. de Bonsecours de ee | LUG) sccesestay, LAO 00| BO: OO)... <cseus lecesere eh 220 00 
St Aimberbeys.xcccna: octcnsaseateceenatiere Gill eee TL 00) > S3S250) econ 8725 113) 22 
St-Cyrille de Lessard.. 103! 17 76} 103 00 60, 00) 2.20. ay 9 55! 180 3k 
St-Eugéne....... a hee 42] 38 20] 43 00] 25 00) ......00) ssseem 106 20 
St-Jean Port Joli.. daceceaw cacaeen CT Ge Ome 93 00 41 OO} ose. ceil eeaae meen 150 00 
StE-LO Wises ee tics,- -ske ee Nvcwcers vaeece 29| 33 15 77 00 25 00), 2. EBL sacscen 137 30 
St-Marcel de I’Islet.. 58} 39 28 87 00 29°00) ccc ceiesesoel 155 28 
t= E ARNDT Caen spevescedietccncacemncens 44! 63 13 49 00 25 OO) Sl: tiloseacene 228 90 
St-Roch des Aulnais......... ...secee 31} 26 94} 105 00 25.00) «s.cssamatheaneeoees 156 94 

572/234 46| 798 00} 303 50] 93 92] 18 27} 1448 15 


| 


———— 


CLUBS For THE YEAR ENDING THE 31ST DECEMBER 1898 


EXPENDITURE 


REMARKS 


No longer in opera- 


Expenses of 1898-99. 


a =z eel ol vo n n ‘ pK 
Sees eee (oes | se | = | Se | 24e | 
Stee ehe |e Ss | Ss | 832 | 2as | Toul 
Bohee pes | ae |°2 | 2 [Se* las” | 
SSM ER TS GOO! ,...9s0ac0 sige BGO) hy SB'00| ru sch 70-0, 439} 966] 73 75| 
Sete tees lt 00" 41 95|. 10600) 360) 1 05)........... 169 45] 
ie a eae LOE OD OE BO: GON? cpancses 6 65} 42 41] 129 06| 
Ae eters fiecceb cee |i 46,00); 51.50), 0 25) 765! 83 54) 188.94] 
hyo) eae STE ee I ORG ERE par Rameneee pena 1 G2) 
DE RPTL 3000) none. ccedes 17.00} 100 00| 200) 557; 2098) 175 55) tion. 
Ce SC) eee 100 00} 101 00} 280) 1295) 2094) 258 69) 
pew tees os] 086 97\) 10,00): 15;75|( 800) 13 08). 2,24). 136 84! 
eee alapeelo, 37-00). 4900) 0.63| ie°77| 52. 31| 155 71| 
102} 66 00} 103 %77| 257 95| 54195! 17 18) 68 06| 232 08) 1288 01, 
} 
7. eee oat ON\e) 4'T185|p).296'63)) . 815} 28 46)...... ... | 432 09] 
santas thee ts 50 00) .........-| 3400} 4500} 700) 952) 6257! 208 09) 
BEIM VEAVOD stoves 5) | #025 cae. 102 00} 600) 5 60| 8 75) 150 50) 
Ret vahs 15 00 170 00] 80 00]............| 24 43] 11 63} 301 06| 
SAE A500] 0c. ides 16 00} 101 00] 200; 2289 1561) 192 50) 
4 15) 124 00] 27 00} 291 85) 624 63] 23 15} 9090) 98 56) 1284 24 
Re RTD x ane a8. fidenss ecre | BBOOLiss.cicceee A Re a | 88 23] 
see Ss 0Dke 2 B,00|keccsecse~|-.41,00). 2.00] 6 08|/° 380] 72 88 
Balse 700} 1000) 600) 3965) 2 00j...........{ 295) 67 60! 
seereoeved VON ) pa eae 176.77] ccsscecocese 13 19/ 0 29) 199 25 
swayed aan - LE SEE De en ae) eee 335, 37 35] 84 70 
visesaceee.| 32.00) 8 25] 1000] 9700} 600/ 100) 41 34] 195 59 
Bi piehed (Miah Divas. wse-| 63 30] 322 10} 1850) 1460) 8 59) 427 00 
waseeveeeee| 90 75} 21 25} 79 30) 772 52} 2850} 39 70) 94 23] 1126 25) 
id. 42 00}... vue sf 156-80} 800] 13 20).. .| 220 00 
ean aa hte TB) eee a | ee | 113 22 
ts Se a ae 1 BE ee | 180 31 
beak searsevs|onseee acne | 14.00) 3900| 400} 646] 42 74) 106 20 
ee ey Ct Sa we} 9300) 200) 430| 7 18] 15000 
WFeb0e) Vakee|iwerericeenen| cone vseens = TH O0] i castianst 2 63} 57 67) 137 30 
BSAMG> Hes .8 sess 30 00)... wees. 84.00) 100| 500 35 28| 155 28 
MRE ixeccsincsese|! H2OCBO]Lv..e scaees ea ae...) | 5193] 228 90 
MeN ickelscscedskevec licens} 105.00) 31-76] 480] 15 39] 166 94 


090; 85 52) 126 30 


55 10) 869 57| 


a I 


56 65) 


43 92) 210 19) 1448 


15 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 


146 00/379 82) 6 99) 1069-10 


_— 


RECEIPTS 
FARMERS’ CLUBS Bote B mY 2 | ei 
(By counties) BO/2Aw| =o 3 = | we 
Sete ee eS ¢ 3 | o8 | Total 
a f=} —= 2 iS L bral a a io} 
32 iS gst oO = oO 
“ N 
LOTBINIERE. 
Parish of St-Agupit de Bere aae Seton woe 108} 33 27) 109 00} 50 00) 23 92).........| 216 19 
Ste=Aatiheww.cnairevercsscncstesstcnacsa 54| 47 00 54 00 PAC fe) ree cic «| 128 60 
Si-Antoine de Tilly... Seercorcey jal LK ees ab5- 114 00} 50 00/296 93} ........ 460 93 
St-Apollinaire ......... Gonetesac atete anal Coe: 291) ewe sasese|sceeetieenets)|@eeeeeee | MeReenEae 2 91 
Ste=Grrotx iiiec tie cetecectssvtescceevcacs 136| 0 50] 136 00] 50 00| 40 00) 2 50| 229 00 
St-Edouard.. seaweed coveoe! LRG) 4 50! RIG OOl-* BOeOOheecrcceneeeee: 170 50 
St-Emélle de ‘Lowbiniére Sica ecorcc 139] 44 49] 148 46] 50 00).........4...... | 242 95 
St=Plaviente:.-:s stecsen ee ceuee ney 114} 27°60) "114 00)950: 00) eceieateecee nee 191 60 
St-Gilles de ‘Beaurivage Pee epeciscent 52} 6 81; 52 67; 26 00) 3 14) 0 24] 87 92 
St-Jean Deschaillons.........cccceeeee| BU) -..-.e0ee 80 00) 40 00/190 70) ......... 310 70 
St-Louis de Lotbiniére............... 102] 13 42] 102 00} 5 00} 13 50)......... 178 92 
St-Narcisse de Beaurivage......... 421° 77°34) ©4200) '= 925,00)! Sreceateeteeses 84 34 
Ste-Patrice de Beaurivage........... 108} 2 17) 111 00) 50 00)124 Wb cscs 28T 88 
Ste-Philoméne de Fortierville.....| 136] 35 68} 351 80 50-00) Gy Tol occas 446 23 
SUETS ip Vis Cine sehen “ceca coccbo neon seco: 103) 71 71) 118 00 50 00) 8 39)...... -.| 248 10 
1404/306 46] 1648 93} 618 00/710 04] 2 74} 3286 17 
MASKINONGE 
‘Parish of St-Alexis . ; oon] 52) -2480|" 5200) 26 00 |ezerean tees «| 102 80 
St-Antoine de la riv. . du ‘Loup... 95} 28 00) “120 00) - 47 50) “O735)7..2.0.: 195 85 
St-Charles de Mastigoche.. ....... 43) -2°45]>- 74100) 225200) cereal veces: 68 45 
SteDIGRCE. -.-ccccre cers aerosusnaetcenrt TOG ieeewecere 106 00 SOLOOM a siasesreceneees 156 00 
St-Joseph de Maskinongé eecereres (0) -Serecess 169°80} 35; 00)-.....-5, vee. | 204 80 
Sl rad dh Sip Dniseepecag) = ceseecnoo laceecons ferns 160} 75 00} 160 00 50 VOI112. 27)......000 397 27 
St-Léon le Grand .....0.2....... wee] 115] 15 00} 115 00 50 (00)... cecics 30 00! 210 00 
Bt-PAUIIMN, cac-scecel eon ce reste eeafelees eens: 92! 50 00 92 00 46. 00) cesccsan| avessee- 188 00 
731/195 25} 855 80| 329 50/112 62/30 00, 1523 17 
MEGANTIC. 
Municipality of Halifax-South ......01 esses seeseeees 97, 43) 77) * 9% 00)" 48°60) apeses 10 72) 199 99 
TiGeds icpiscie or teacer es scot etecedeneen 121] 57 97) 143 00) © 50 00) 73°00) ....0.2..|  323--97- 
P ; Leeds—Wast acccites sectvenn seas cuctesasal G0) saamond 84 00 28 06] 35 00} 0 99] 171 20 
Thetford se PPeecoric y(t) tecce onc. 33 00 25° 00)) voseccct || Fee cetan 58 00 
Parish of Ste-Anastasie de Nelson...c.scssecse|-s+se+| co sosee scape seuaee re seks caeeee cette 0 63 0 63 
Ste-Julie de Somerset..;..............| 37] 0 63] 37 ODl-2 2o000)eccemceleeecmeees 62 63 
344}125 58) 394 00} 176 50/108 00) 12 34) 816 42 
MISSISQUOI. 
Municipality of Dumbant.... 20... ..csseoee sescevee seeveese| 30) 83 43] 30 00) - 25 00) Siciancy es secs! 138 43 
Farnham—Weat. .....s.s0s00.-s0eeee| 92] 16 99] 92 00 46 00] ...... aul) secon «| 154 99 
Town of Bedford . Bas ccsus spo eors coouaye 103|156 87; 103 00; 50 00/311 84) 6 99} 628 70 
Parish of Notre-D. de Stanbridge..............:| 50)......... 54 00) 25 00) 67 98)..... ses| 146 98 
275/257 29) 279 00 
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CLUBS FoR THE YEAR ENDING THE 318T DECEMBER 1898 


EXPENDITURE 


s Se ge % o Beg 23 
Beeeeee ec | 2s | sf | = | sz | 24e | 
eee ime joes. | os | m joa |&g 

aeadalises EO 0) Roe eee 70 00 99 38 17°25 2D SO|cuwiesaveras| LG. o) 

Mave rerer eee ease lt scacritenatelese ssa eedtl|vvaceocueads'llcaaes «sve searerereae| 128 00) 128 00|No report. 
saaa AGROO || gonectsesashlll ieee beeccs 405 68 5 00 10 25) syncs Wiican 460 93) 

hanae RAE aemL sleccislcccas's [lessee aso pceilingnesst weeds Saneitee bale [ivoras-aee® | 291 2 91\No longer in operat. 

SIO wa pls sa s0n65 AWAD saa csstazeesé 116) (00) be. Noes. 5. 75) ..| 229 00 

seeks pteun az Za OOk » LG OOo ses. a -se 1 75] 27 75) 170 50 

Die acess 5 40 50 DSO LAS 446) cea s co. ve 0 80 25 19} 242 95 

Reseda dnecs i ms hac 4 Perot 114 00)..... aeeeacieeddastacioa 7 60; 191 60 

See usaseslibancas ma 85 38 sd een pee oen leases anaes 87 92 
abcde 18 00 20 50} 270 70 ecco | eaete 1 50, 310 70 

Be eh or BOMOO | adenaniacen 15 00} 100 05 4 50 2 67 20 20' 178 92 

Easehatcoste aya 16 00 wales 41 71 9 74 4 71 12 18 84 34 

vanes Rendaeivcens ||" s¥eeenause LOS 00} ELT 00) ssc02 2.00. 6 88 65 00} 287 §&8 

yaya bias 38 75 21 I A 352 07 4 00 I 52) 8 67; 446 23 


Agate cel Bees PeLen 86 35; 111 61 0 90 CG 96 48 28, 248 10 


119 45) 162 97) 349 85) 2132 04 43 93 60 65| 417 28) 3286 17) 


a SO NR 


Bile scessizcace 102 80! 
11 85) 195 85) 


Sees, 205} 045) 68 45) 
7 DAT AA be sins itsins 97 52} 025) 848} 316 156 00 
(a Ei er 1G9 BO) cic -205: | re 204 80! 
Sauselwass BAS AD|\cnesscnccae!|lsncopsiedeces 272 27) OID sc500) cceene 70 00; 397 27 
eipacecs : aie) LEB OO). cccs,ceuses CS SL ae (a a) 210 00 


OE 1 RES ae re 8) \ ee eee 54.00, 188 00 


134 25| 187 44) 100 00) 928 79 8 75 23 33} 139 46) 1523 17 


Shi eee BBD. G0) ccces geese: 6 35] 15 77] 82 .85| 323 97 
Becker city |ev-onsixeons| 160 00 4 2S he |) eee 171 20) 
oe Ont 1 "cee BL 00). 2, 00) sess sccee |) 58 00) 

0 63 


Preteens? Nis secre os al Wavediey mola (edandaebetive| s<adeaberwoe| conan fain ia 0 63)No longer in operat. 
ee eR Ue | adacnass ane 4 09| 34 54| 62 63] 


49 00)....... coors} 495 50) 10i 25 8 35 44 30} 117 39) 816 42 


ee SS ——— 


Gdneee sacces| osanes en SEE sWareRAGM) [150 nvdave ccs ie dsdpsuee ave | senses eens | 138 43, 138 43\No report. 
RRA? vores 18 25 5 00 DB) OD | cewesee vue 7 43) 25 90) 154 99) 
25 00) 229 99)....... .. 356 00 6 4l TT TL] ecase sess 628 70/For 1898 and 1899. 


sonees scenes BBB] cceceveesce| 111 TO) cove sseve 10 34) 16 39) J46 98) 


25 00] 256 79 5 00} 559 70 6 41| 35 48) 180 72) 1069 10 


a a eee ae OS OO 


oft t ew neee 
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STATEMENT OF RECEIPTS AND EXPENDITRE oF FARMERS’ 


RECEIPTS ' 
Bhar: eae aes Sa <5 TF F a 
y counties a 4 = I 
2g|a-8| 28 | 2 | 3 | 82 | Tota 
Peer) Ss) On aaa 
> A/a a mM nM a 
| 
MoNTCALM. | 
Municipality, of (Chertsey, c-..s-<ciesecsesepeceeces-ccoeen: 66] 0 71} 6600; 33 00) 2 00) ........ 101 71 
Kail Ke niiniyessccanctss vaste rtecdscgee meet ee 43) 65 05 43 00 25V00l": 2 Basar 135 94 
WhiExfOrdity. chinese ccwcct eet hee tes 30} 0 87 30 00) 25 00) 2 26) O 87 59 00 
Parish of St—Alenis'............ 122) 74 89} 18! 90}; 50 00} 14 00)......... 319 89 
St IS Te eeeeeenesicncios sce aeceracatetnse esa Rea] Pi Si eereerereel bocoparce| to tro tae: 2 93 
St-Jacques de L’ Achigan, asses 1291° 28°60)" 129,00). 5000) 2 oeeccaleeeeeens 207 60 
Ste=Iulienine.csrccics sez-dveve dasha aeneete 13} 2°68! 13700) * ~S0#00) 13 10} 222 192 78 
Shia ioye Wee oc Ase cecencontes jepahosee He 63) 57 01 63 00 1) 50) U2 GO| Rises: 163 51 
Ste-Marie SAlOm Ee in: sesh ses cevsences -L11} 52 20} 111 00 a] UU esters heer pe 213 20 
701|284 94; 760 00; 314 50) 36 25) O 87; 1396 56 3 
MonTMAGNY. | 
Municipality of Montmagny ....1-....scceseeseseeseeeee 83] 19 92/ 99 40) 4150) 2 36} 7 96} 171 14 
Parish of CapiStlonaceins<ccen-csceeconreeteeces 72) 56 51 72 CO} = 36°00) 10 66 sc.) 175: OF 
IN, —DeidtROsHIressic.s eect eee eee 54) 12 55 54 00 2700) - ZEOON eres 95 65 
St—Antoine de L’Isle aux Grues...| 79} 0 36] 179 67} © 39 5O}.......0) 2.2... 119 53 
St-Frs de Sales de la Riv.du Sud} 70) 90 93 70 00) 35 90/363 79) ........ 559 72 
St-Pierre de la Riviére du Sud.....| 61] 5 03! 98 97) 30 50} 15 25)......... 149 75 
419/185 30) 474 04) 209 50/393 96) 7 96) 1270 76 
MoNnTMORENCY. K 
Parish of Ame |Gardienis.ccsscp eens seeset 29] 7 64] 43.00) 26 00; 4 00).5.c.. 79 64 
Ste-Anne de Beaupré................+ 27) 10 78) 32500} ““25) 00) -oseeece: BVO) 6 F297 
Ste-Brigitte de Laval.................- | 33) 16 40} 33 00 25< OO eer os 74 40 
St- Féréol.. sa eacncheeet ese 39} 19 O06 39 00 25 00)) LOGO) iavessas 93 06 
St- Francois ‘de Sales. reap seeeUinaasee .| 36) 039) 36 00 2500) Reece oe 61 39 
St-Jean ‘Baptiste warenvrsloseaectaaeseae AN lees es A0)/00)),— 4254 Q0|xeesenast|aceese sey 65 00 
St—ToacChimy Weetivewsccescosscotneees 65) 44 00 65 00 32) 50! cc cccaeen ie eonee ee 141 50 
= Eaaren fi oeesst cat tee canes eee 44) 24 89) 44 00 25°00) .vh.scaoulceeseeees 93 89 
St-Pierre et St-Paul........, ...cs006 53} 29 46 53 00 26° B04.) pastedceebetes 108 96 
Si—Tite:des Capsicc:tevences. ee ceeeees G5) 0 ll 66 11 32+50|/ Sh bb) soveeces 112 27 
Visitation du Chateau Richer...... 58] 9 68] - 58:00) =) (2ONOOl eter aie sees 96 68 
pte—Kamille..33.iech eee 100}; 3 32} 100 00 50 00} 1 75 155 OT 
589/165 73} 609 11) 345 50} 29 30 19} 1154 83 
NAPIERVILLE. 
Parish of St-Cyprien de Delery day le cviecneees .| 59) 44 65) 59 00) (29 50) 10 00).......— 143 15 
St=-HdG Ua Gi ic:.ccabecstcttiecc ears 105} 46 35) 105 00 5000): veseweee bacevessst 20 35 
St-Michel.. 123) 19 86) 125 00) . '507Q0) 2c cocenlivesccuens 194 86 
St-Rémi de LaSalle... .-..sccce 61) 3°32! 61 00) “t30050)) secre. 94 82 
St-Patrice de Sherrington........... 98] 41 04) 98 00) 49 00) .-...01} sveeees. 188 04 
446|155 22! 448 00} 209 00) 10 00)......... 822 22 
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CLUBS FOR THE YEAR ENDING 31ST DECEMBER 1898 


EXPENDITURE 
| — aie. g a ho ae { 
ee ag | 3.08 Aa 
Be | 225 \she| 25 | 28 |) = | 22 | 258 | Total REMARKS 
4 oie 4 = ee Oo a = oa =O 
eee Pes | as | oe fla |On | aa 
| gen: 
| | 
hes Gee ee” BR BRD ou acs Beh aot | 101 71) 
SESS ee a. Se OePA Gils SL GE) ¢.cosc<.s. giao ee | 135 94)For 1898 and 1899, 
a epee ace: scal« <eeae) ne 2 la: | le i ee 59 00 
ay TT 50 [1 es 24 a 18 09} 4298) 319 89| 
ph Gee i haart aathecnes [lhneebirsme sak Pewee tae litasene ce ntae, covers emene 2 93) 2 93/No longer in operat. 
os LL) Seeger eR Ge eainede 129 00 090} 1584) 61 86) 207 60] 
aE 37-60 SOM ca ocdenes 127 41 5 78| 13 39 0 60; 192 78 
FOOD cacceckescc 43 00! 63 00 300| 251) 3200) 163 51 
Pll 46 00 9 00|....-......| 11f 00/- 24 44) 10°76] 12 00} 213 20] 
——— —— |§ ——— | | | | | | — | 
eR EM A 238 05} 40 29) 6700] 786 12) 3412) 7861] 152 37) 1396 56| 
ee LT ees aa a ES ee | 
ee SIT OI... Baranyi ay Cele, Goll BABI ee. 171 14 
heer A PemeUlrivdedeisesaxlesdecs asees 72 00 11 00; 4 48) 12 59 175 07 
Bais 13-50 | ispecies AOU oficial nteccec cs «ce 109 14 76) 95 55 
ne awa sane 4 Bbcucy dell saccadic paises saa ibm Oc ne acece sn ode 1 04) 39 86 119 53 
Link YC amen nat a ea 41 55| 409 O3)............ | 490] 104 24) 559 72 
elit Oe Se ee 200| 8655) 1525) 14 00| 3195 149 75 
oe | Ee ee eee eee eee eee ee 
ae Sree TOS) 50) 2ccsen ee 96 55| 790 18} 26 25) 48 94! 203 34) 1270 76 


ee “7 Fa 
ee 24 00 
“is ie ee 
ee ie AB) cm on 
eed. 25 00) oo sen ou 
OS MCE 8 
? See ae eT 
2 a ee 
papaerds|” 83 00 
senseen| 157 72! 63 46 


REEF? 80) OD caved nccanal vesceqgy secs] soossenaoes 13 50} 18 25 
Sac ee 85} ..... 97 GBlecessceee-| 14 65 
Ficomygt ff Srtemitas | itd, OO} |. «225! B 8B 
MMe ice |) AB OO sacoes sccrss| 80 BO] socce sesee | 18 40 
Rae) S4/26) 81 O0)........:..| 9800] 985] 1 00 

OR i a 340 15] 25 60; 61 18 


5 00| 45 98 2 6 31| 
12 00} 32 00 IP Prey 
36 00/ 25 00 po Manat 
30 00} 3623) 300! 5 72 
Sea? SELON) Sane. wczeee 0 57 
Rie Sys ee 4 87 
Ei Het np Srl ecccssc|) 1 BO 
Si a. 00! G/0D 0 50) 
a i eae ie | 6 36 

12 00} 65 00 0 18 
a ee 2 57) 
Cadman,” 80 GO 200! 2918 
103 00) 57898) 13 00| 66 94 


180 38 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 


FARMERS’ CLUBS © Se 
(By counties) iS @ 
Bio 
ze 
x & 

NICOLET. 

Parish of Nativité de Bécancour..............++. 34| 
Ste-Angéle de Laval........... 31 
Ste-Brigitte des Saults..... .........| 55 
St-Célestin.. | 79} 
St-Edouard de Gentilly... | 172 
Ste-Eulalie.. See 101 
Ste-Gertrude... fee 
St-Grégoire .... . ehh (i! 
St-Jean- Baptiste de Nicolet......... 4] | 
Ste-Marie de Blanford.. Se scagal secret 
mi te-MLOnIGOG Ms wsunatseseeceteesece ees 32| 
Sre=Perpetietisc nese cctetet ees | 64 
St-Pierre les Becquets.................| 113 
Ste-Sophie de Levrard................| 72 
StSylwere.2.. iS .acceescsteaceneeeteeces 5 
St-Wenceslas ...... 109) 

1070 
| 
OTTAWA. | 

Municipality of -Amberst: 2.02.20. scent: -sccexs sau pscoeavee | 33 
Bucking Ham esc-qrcecesoer cere ersceee | 113 
Hartwellass.vece scsecss00sb | 46 
Joly..... mae 103) 
Loranger... : 34| 
Rip DOM so cteses Jusbecacn Meeccons epriaancdan!| GE 
Suffolk & Addington maceraatcstaceee santo 
Templeton-Hast............. sees | seneee| 
Thurso.. 41 

Parish of L’ Ange-Gardien... E Jocccemtesats eases 32| 
L’ Annonciation. 29 
N. D. de Bonsecours «--ss0. sees. | 38] 
N. D. de la Fourviére ............. 61 

eS t-AOre A VeliR: .. csccmiasscnercexcue | 46 
iSbe- An PEliGQUe!.creces<. c-ccnu tens metoueee | 140 
838) 

Pontiac. 

Municipality of Grand-Calumet ........ sani! ea 
Onslow-South... 719 
Témiscamingue .. sont ap Mir nccutess, on ese] eee 
BrIStOl \- coscode teradiiess-iosasta 26 

140 


RECEIPTS 
23 ay aa 2 (8 
SQa |) a2 = i= a 
a8, 38 | # | 3 138 
Goatees 5 a Be 
a3 R a 164 
} } 
sien 
22 60} 3400} 25 -00)-...... asp hee | 
32 96] 3100} 25 00].......,.| 0 46| 
2597; 5500; 27 5O|......... ea | 
53 42! 7900! 39 50l.. 
143 12] 172 00] 50 00)..cc000.-| -ceoeee / 
ere 1° 101 00}; SO) 00] eee) eee 
wea! 3100} 25 00/204 00)......... 
68°39] 7100] > AbcbOlSeo cee | 
78 90| 4100} 2500] 4 4il.........| 
aT ele eee ele eee 
3.95} 4700] 25 00)........ | osenenee | 
90°64| _G64°00|” “S2° Obl ce een 
one 113 00} 50 00] 4 15)-......44| 
3.36] -72.00| - 86 OU 2.0.5) eae 
3.50} 65 00} 32 50/108 00)..:..... | 
... | 109 00} 50 00] 12 75|........ 
487 81| 1085 00| 528 00333 31] © 46 
Bass 33 00| 25 O0l...cka eee 
12 60} 113 00] 50 00) .........]--seeeee 
19 81} 46.00|- 26 00} :::.5., jee 
103 00] 10300] 6 00). i..0 c)ecstene 
18 50] 42 00] 25 00) «...... | ness 
ve | 43.00} 25 00} 50 00) ........| 
#5 191 79 00| 39 50)......... wesssen | 
i) a ete A 
23 96] 4100] 25 00)... | 
42 27} 3200] 25 00| 43 87] .......- 
33 96 44 00] 25 OO] ....200..| -esereeee 
11 33/ 3800] 2500] 0 44l......... 
we 61 00| 2050] 4 50)........ 
8 05] 46 00} 25°001..c.cun lee 
55 35! 140 00] 50 00} 34 @4)......... 
414 42| 866 00] 445 00/133 65)......... 
| 
30°81; 36.00] 45 00)....caleeene 
40 27} 86.00] 39 BO} ccceccce |-cone on» 
136” TG) .cesce soso. } cecercene cd sah 
‘eee 57 00] 25 00] ....s0e. | woveeee 
207 84] 179 00] 89 5O] ....c+.|cosc--s0. 


2434 58 


280 19 


1859 07 
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CLUBS FoR THE YEAR ENDING THE 31ST DECEMBER 1899 


EXPENDITURE 
JS ee = | % 2 n Hi Aa f 2 2 = Be 5 S 
~D a oe ftaiee u = oc | 
ee | £55 c22| 22 | 26 | S | 322 | 22% | Total | REMARKS 
pees es Pes os | a. |oa |e. | 
Le ere 35 00 eae LOO 7 BO}nscee' 25083) 22 10) - 81 60 
set O2 O0|i 4-13-2002) 15100) 31 00 6 75 re | eeeaiaee 89 42 
2 ee eR PARTON. coe 9)! BETIB) \!"'0. 80 430; 27.47) 108 47 
hee Be oreteeteen ls VSL 8SN....0eistve, | 79 OO) 22.00... 295 5609 171 92 
ee ices Eth ae a ea Pat. 3 WAPI Pe bebe si occe 365 12. 365 12.No report. 
BR Ns ct edome siete ON pee | 0 0 EN OT a 151 00 
G0 ZOUMe eat u:t | szare leader fry s2AGCDO|..0cee va aaee Ces) ee 260 00 
Le ee Reenter PADCOO)” “GSCIG|s.)...00+). 12/04) - 59.69} 174.89 
eee SO ae oleae nt S83). | 9 OO]° rT 35 083 149 31 
ies Pas ssallisecsscedsen || vedasiravse0)|\ vvses) ssesr\laceornsssert |svaret eases |oaseeeeaeeee{ 31 00} 31 00/No longer in operat. 
a SRS EGE Se Se V0] ee 210; 2685 75 95 
reste 2k 60! 24100)... cir ave 56 80 5 v0 7 00 2 34) 116 64 
BAO =anvveesa.) 28 50} 1000} 11300; 3 50 415 460) 167 15 
3c poy) 2s Se an Weceseisiwas B2BOG 22: 3 ve 1.23}, 988.13} 111036 
Perak Mmcnvenies Oia) sps.s40-lods |essoes ascees WiSiO0|Vah.t... 2. 3 50} 32 50) 209 00 
B G82 50) .2-0ce8 ces Eley siete eh | TARO cies... C1 171 745 
5 03) 220 00) 112 13} 110 00) 1217 74; 3255) 71 41) 665 72) 2434 58 
| | 
DY DBA TA ecsssbe ce <e ee 2 ere 2103} 3 00 pl: ee 58 00 
67 00 id PELOD secre Sans | 1400; 19 00 0 50) 175 50 
tL SELL OLE pretiatecseee.h 32008) 815-00) 71.93 609; 9081 
PNR ec ercte hve celeb, Slisvnnotes vdef svoash¥s of tS | goonies gee | 256 00! 256 00/No report. 
Rides Dee ieeccncsetet ay 100) 16050), 42/00) .0-0-:.....| 2:48}, 13.52) 85 50 
“ats Be ieeee ssi ees catese nse) 020.00), .. 34:30|)..,........| 9 %6| -.53 94) 123 00 
ines, GE OG cain calt ised: 3350) 7900) 6 00)........... 70 19| 203 69 
REE eese TEN laters uuencael cb cvcas a Beillaeh co~sciece.|ladeeareeelse lsxesepecs@i 0 50 0 50 No longer in operat. 
Wisi venisresee. <3. 2B)-O0} sssiaeeeeees] 41.00 | 865) 1531) 89 96 
FCT ee 12 00| 39 87 4 00 750° 2677 143 14 
baste s Oc -corbescine 34 00, 4 83} 53 33/ 102 96 
PPERECORE [esatncech ats) \cdvchoniiene B2FCG) OB Olea...) 9 70) 1607) 74 77 
HeeGpicbetads MOPUR (ieaestctkl <ennecesstel) "G1 00}', 4 265] 1 50 020) 95 00 
ee: sak de Sebastien) O09 05), 3.00) T %l............/ 79 06 
Rapeiessd:|), 55) 90}... Dteoris das 153 = 960} 448) 56 38) 280 19 
300} 304 66) 52.80) 168 00 615 12) 58 85) 88 84) 567 80 1859 07 


Rabb M iNet aes ti)! -86 by 333) 927} 4321) 9181 

URRY CONGR SSPE RI OR Hi 14 12} 100) 18063) 168 77 
siiitdees sas} 159 BS}. ssseen. ocls «| sn sink weesscs) 77 18) 136 76/No longer in operat. 

PRRs Mamsexre ci) aetcbsee sac] > 78-00) . BOR Nh tac. 6 00, 82 00 


erie: 50 G8) evan} 75-00] 36 35 a 18 45, 1027] 277 04) 476 34 


LE ——— -—_——— | 
| | 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 


RECEIPTS 
FARMERS CLUBS Sal, 2 im Z g 
(By counties) S3|SAe! £3 = qs pers 
2'glz-6] 20 3 = | 88 | Total 
oe Zon 25 O 3 = — 
S, Alia a Dp N Q 
° 
PoRTNEUF. 

Parish of N.-D. des Anges de Montauban..| 92} 21 50 92 00 169 50 
St-AlbanvaAltonncsccopceecceccresses 41| 72 00 48 00 145 00 
St-Augustin de Demaure...... see} 106) 26 77] 107 00 193 77 
St=Basile 255. ccsitcccessscrccetessssucestess BT (uae 57 00 85 50 
St2 Olas a sceccoes taste clvcsoeh eee 102) 27 20) 102 00 179 20 
St-Charles des Grondines.......... | 110] 2 38] 192 00 244 38 
Ste=GHrisbine:.ceceoncceaacrocssste coenees 112} 25 00} 124 25 228 36 
Ste-Famille du Cap Santé. . Ae 8ts} ley Gye 38 00 82 92 
Ste-Frs de Sales de !a Pte au 1 T. “i 43) 6-16 43 00 73 76 
St-Gilbert . eBCEOC THORS 40| 0 60 40 00 131 11 
St-J. Bte des “Ecureuils | eS Sse eesed 36). <a 42 00 67 00 
Ste—Jeanne de Neuville... Feces 16b|e23Ras 65 00 120 98 
St-Joseph de Deschambautt.. ..... 119} 18 28} 119 00 200 53 
St-Raymond pegs Saeddae disse cdlses ZO Miisceesecst 207 00 261 30 
St—Remiless.-e-e1- ve na dee sel «iicenivenc |i. ao Allhenammeee 38 00 63 00 
St Titan ee ckoraciccveocicsesesenestncces 75} 20 62 75 00 133 12 
StU Dale wcciives cexvevee soveevseanpesvel AO M23 "bl eal40n00 217 34 

1417)287 10) 1529 25 j 4 30} 2596 77 
QUEBEC. 

Municipality of Stoneham and Tewkesbury... ...|...+{ 26 67)... 0 ses] 26 67 

Parish of Ancienne! Woretten. ccs cveveceseee| LOS] -ceseee 108 00 158 00 
N,-D. de Miseric. de Beauport..... 94}139 30) 94 00 283 46 
St-Charles de rere eat vos | 138] 1221) 140° 00 212 21 
St-Colomb de Sillery.... .c.....02 Jeeves LUBWSG less -eescconllborcedvences Pry (Oey eet Reege PLS TART 
Ste-Foye .. sisuovesesell’ MOU Lateee 62 00 105 39 
St-Gabriel ‘de Valcartier. Seesvaaeeane SB less 33 00 58 50 

435/304 43) 437 00) 203 00) i3 16} O 50; 958 09 
RICHELIEU. 

Parish of L’Immac. ponepiion de gute 107] 24°86) 10% 00}, . 50:00) -st-veniicees acces], ASL 86 
St-Aimé . acest eeennetstiee ser OO eetenes 85 00 42:50 | ci: cowscelllewcsowesey| etal 00 
Ste—Anne de Sorel. Mencopbes ccteeatewe 54) 26 76, 54 00 2700), 4 O0)\Res.cst 7 Ee 
St-Josephtcecccs-cevevescnyssseversetee sell eoeeee QTD lcs cccocavees|seeevpicaceesl||suwnarste{Nomamannt 2 79 
St-Louis .......... Ruuswspe\ lar caesiesveseees 121; 13 23} 167 50 50 00] Si yo0lececcu 236 23 
Ste Marcel) air tecncsascoccuch Foscsosstuceees 93} 6 64] 332 11 46 50} 10 00}......... 395 25 
St—Pierre de’ Sorel, <.2is..-: .cosecseccse 121} 25 84) 150 00} 50 00} 2 50)........ 228 34 
St=RODGre csscsesticcesseners We eerie torr LOU ieccreees 107 72 60.00) <0. caeaileomesee ss 157 72 
St-Roch de Richelieu......... ......66 35} 0 41 36 00} 25 00} 2 40)......... 63 81 
Ste— Victoire. ccdcccscc"eMbecavssdcvsesecdl is wee LTA) 09] .osee.cceces|cvotes sucess (ie SHOU] Men OGlaMeOGLED 


—>=————— — —————_— 


717/274 62} 1039 33} 341 00} 37 40] 21 66) 1714 OL 
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CLUBS FoR THE YEAR ENDING THE 3IST DECEMBER 1899 


EXPENDITURE 


“ty wo wa . ‘ 
te 3c BD ip ot nH zZ So 2% 
Poeee eee | s5-| 25 | & | 28a | sae 
— ~- ~ 
Be | ass | eke | es regs “= 222 | 2. | Total REMARKS 
oe Sok a 8 ek Ge = Oz Nae Na 
(=) ae om) a,9° a n g as 


Suavee(scaae» 55) 00} sree seeven | oasen ve sone 85 21 
secees seacer 14 00 10) 00}..........0 40 00 
Beueciesersslll aso rescases |/scsens yesne 15 25) 107 00 


— 
© 
er) 

for) 
oO 
_ 
~I 
Yo 
f—] 
oOo 
_ 
oo 
or 
i) 
= 


asecor chose 25 00 9 33 15 00} 190 26 


: 
~ 
NP DOWO 
We) 
~ 
bo 
we 
oo 
wo 
o> 


remem aah og io | 34 gal... csc. 


jek UP 00} 40 12} 133 12) 


Be ee 29 (Ole 8 7Blics.- os. 140 00; 2.50/11 77| 25 32) 217 34) 


246 00} 189 93) 159 75) 1582 11 


22 69} 92 78} 303 51) 2596 77 


| 
ssseutees|seeserseeess| 26 67] 26 67/No longer in operat. 
Sass 13 41) 24 39} 158 00) 

20 00} 13 34] 150 12) 283 46| 

800|/ 645 2 76 212 21| 


ecteeccease AAU Passes tyeeesl| Resets conte 48 00 
ssesee seeee 40 00 15 00).cc00: eves 140 00 
Sipesaleneteel|iiecess cool he as whden||. Roaoecereol hecenereeccal Haase deo oe) Lee 113 86| 113 86)No longer in operat. 
Reesesiwee¥a |\soscesescces 22 O00) ....06 vseeee GZ QO a2. secews'|{cceves:sneens 21 39} 105 39} 
piaswate rans liassceric. suesil(sacclvcanss 24 50} 31 94)....... ies PUG Nicces snes 58 50) 


—_|— | — | — | — — | — —  ——  —— —— 


92 00} 6000) 24 50) 379 14 28 00} 35 26) 339 19) 958 09) 
———__| 


a a 
| 


ate i Blues cc! 46 OOli,.1.-c) 107 00|" 12°50] 15 .67| 0 69] 181 86 

cat en NMR eee tence) eee cetare| 1 ROOD ices cowers|iccscusucvee|es wee ecveve] 127 50 

tC 48 Oli ccese{acaiesecss.|) 564 00} 300) 496] 2 40) 111 76 

BSSAUSesUns |unceue soaver|cocepsiveccss| cbbs ‘ssecee|cecces cos as [laa wi sécces |) wiean’sntas> 2 79 2 79 No longer in operat. 
erty | G0 AB) ksipacicacc| Gacecaaee.| 167°60/ 660] 466] 7 3 23| 

Cae aT OO} 190015... jn eB 1) eee “0 ae eee 395 25 

Beever, Sk OOl lire ccslorcctvsscc..|) 154°00| 8 00] 18.78] 16 56] 228 34! 

0 STAT RR POS ST |, rn a.) re 157 72) 

Meevteiys) 900 BOlisccs Gecesfitrsccsc.s) 86 OOF 200) 040) 291] 68 81| 

Beene PIED  cccassidadacsl'scsien cccve 149 00| 19 00| 15 00).......... 208 75|Expenses of 1898. 


—-___—. SS ee ee ee eee / 


311 00; 58 00 1192 33} 5250| 6751) 32 67| 1714 01! 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS” 


RECEIPTS 
FARMERS CLUBS Salis © 3. Z = 
(By counties) BE|SA0| =o =, Fs ios 
ale 7S les é > iS 2! Pepotal 
Beise"| 25 1 o a ee 
i AIS mM ta A 
| 
RicHMOND | 
| | | 
Municipality. of ‘Shipton. ¢-.>.s3; w2-..c25-nssaessineebeoee (tee 4238) 5 cncteces Pees. < | saat ane 42 38 
Parish of St-Ers.—Xavier de Brompton..... | 41) 33 76) 4100) 25 00) 7 50] 12 03) 119 29 
St-George de Windsor............... | 114) 34 83] 138 40) 50 00] 10 00|.-...2...| 233 23 
St-Praxéde de Bromptou............ 51) 22 78) 56 es 25 250 |\0sca-c=e| omens 104 28 
206/133 75| 235 40; 100 50) 17 50] 12 03) 499 18 
os a a eee ae 
RIMOUSKI { | 
} | 
Municipality of Casupscal 2s 222.<0c-ccccones vaseacthsons 48| 165} 4800) 25 00/145 40] 15 05) 235 10 
Dalibaire and Romieu............-.---| 39] 14 15 66)251'> 425.00) ots. ao 105 40 
IMG Nid@nyc: 5. ooosetre eke een ee acaewetaaene 44) 48 00 44 00 25500) 10) 21s 127 21 
TGShi1GIy.- cosbeoe foe. Ee CN 102} 14 50} 102 00 5000), 29° 00t=..s2- 175 50 
Parish of N—D. du Sacré—Coenr........... ..- { 38) 3285 | 90 62 ATTN U1 pees | pe me | 115 62 
St-Anaclet de Lessard ...cc. sees | 321 7 451 35.00) 25 OOl.....c...| -csace- 67 45 
St-Benoit Joseph Labre.............. |, 53) 26-00)| 16300) a 2G 50]. eeseeee es 105 50 
Ste=Blandime: ccotecon nt ees esesees 29l semanas 30 00) 25,00) 10) 00) .-.-.-s 65 00 
Ste—Cecile du Bic .sc.- cce.cccuess ones DD]! wo 56 00) Zil--5O |. cbacoulemresees 88 94 « 
St—Damase.....0. .ccosstens cecaseseneacvee’ 40) 0 T4 4 OGIEe a O0l, hacen eee eee 719 74 
St=DOniate sco skcl oocsasote nba pense eeeal Leah crac 32-50 26 OO} an cpesween cae ; 57 50 
Sta bien icccsisi cs eee eee | 165) 49 70} 244 30 50 00) 57 PS ececes 401 13 
Ste—Nelicit Gro eee eee |. 60} -2°.00} + “60. 00}? S30: 00/2 eee 92 60: 
Ste-Flavie de Lepage.. .- - | 103) 2.08} 103.00} 50.00) 2 O1)/-. 157 09 
St-Gabriel .. eters eee 65ilwt.ose 65 00 32°50): Sceetee eeetee 97 50 
St-Germaip de Rimouski... Cocas Sees & | hia bee TT 00] , [38>50) < eleeeee 117 22 
St-Jéréme de Matane...... ape eeeee: 38> Sncsne- 39 00 25°00). 0. T6lceeeee 64 76 
Ste—Luce de Lessard ..............006 36] 5 50 60 50 25 00).... .. | 3 65 94 65. 
St-Mathieu de Rioux ..................| 70/ 40 62} 96.00] 35 OO].........| cece 171 63 
SS C= MOIGE sso ccascoscnesecs awantastouteeer ee e490] ab 22 49 00 26:00] 32 O0liceccess 113 22 
St-Octave .. Sotuee: Geeoccesea kee 106.50), scons ccewac'|: even tenses AG Ol erence 133 20 
St-Pierre du ‘Lae.. Lise deisel co eee 88, 66 00 88 00 44 OOM cs enacecdeeeetece 198 00 
St-Simon de la Baie de Ha! Hanltisst) p23 0p sasceteseere Accor ese nee Pr pe ae 3 O05. 
St=Valérienscc in TAC Ree 13) \cesseses 146 OO}, 36550)) 2. Ses eteees 182 50 
11340|409 33) 1632 i7| 695 50'293 21) 18 70) 3048 91 
RovuvILLE 
Parish of N.-D. de Bonsecours ......... ent: | 28) 40 00 32 00 25 00/281 65)......... 378 65- 
St-Ange—Gardied....... .sseeeeesee oe | 101} 56 96; 101 00 60:00) .400lse.e.es. 211 96 
St-Angeéle....... ... ssee cs seccceesseeee | 101] 43 58] 101 00} 50 00/392 39)..... .| 586 9T 
St-Césaire ...... sduivenktitie [ee ncen Sue 137) 6 05) 137 00 50 00} 4 00} 5 50! 202 55 
St-Hilaire ........ Wissecsadextcetel| navtd FB: BC] cisee. seoce| wacnccce cbcI Deb eeeeeieeeeees 72 26. 
St-J -Bte de Rouville.. Pee caer anadenbente 102} 17 00; 130 00 60 - GO| ||: coceenclianeceases 197 00 
Ste-Marie de Monnoir ... ......:....| 145} 69 00) 1297 93 50.00) Seacceeriice aeeers 1416 93 
St-Michel de Rougemont ...........,| 118] 14 42} 154 65) 50 00} 14 00) ....... 233 07 
St-Paul d’ Abbotsford .............c000 | -seeee TALEO! \caccsceenen| Kasereeceee 3 50) 295) 80 85 
732|393 67| 1953 58} 325 00/699 54) 8 45) 3380 24 
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THE YEAR ENDING THE 31ST DECEMBER 1899 


EXPENDITURE 
= aes 2s = | 2 a voy oe 
Petiitese lace | se | 2s | = | Smee) 8h | 
Be = Ber dey on 24 SC |auto|!] ae | Total | REMARKS 
Swen eos | er Ze Sie 5 |°88 |@~n- 
© aS 54. Su oO > 1508s fe 
(e wo 4° ao | =) mM g As 
| | 
Ree eee aren [morro iscsa Warns srerenc||(s2aconctatar|evowstisereesi|-vaceccacces} | 42.38 42 38 No longer in operat. 
1 rein Rae ORR Saree Ate £0: SBI nccceese 119 29) 
ORS TT 25 Bie i Sian! 4G 1 00 5 77| 10 81} 233 23 
Lanne: 64 50)..... 1 ae 900! 1000, 11 58) 104 28 
141 75 118 04} 138 40; 10 00] 26 22| 64 77| 499 18 
| 
Pee elie e.| | 1700} 20.80. 190 52 190i Ko BABS lc. foes 235 10 
ho SS ee ee AGE ee he TEGO EBL oc 25 c-vctesecewsserse|’ . 11 16) 105 40 
oman AOA Le soaticcces | eusas ces 50 00! 19 69)............] 0 22) 5730] 127 21 
eee 2) eee 26 00| 111 00).........'...| 192! 12 58! 175 50 
RIE EOP OM) eeecsicces| conse ace _ 86 30 500; 8 94 0 29! 115 62 
Ver CTE eee eee nd te een eed HMRI 9 Ob a4 400} 216 4 64{ 67 45 
es Thar das ssl casaselcctee| CAD: DOYe- 2s. senses 4 71] 5150} 105 50 
eee. He | ee ae ee ed 30 00 3 50 0 75 015! 65 00 
Lae A) ee Pe ie o's Ue 56 00) ........- 00 8 50| 24 44) 88 94 
I ser stae sake ; 44 25 2 75 362} 2912! 79 74 
0 54) 25 00 wy 25 00 0 50 B4Gt PAGS. 57 50 
ok Rela. BO: 00 oe 286 36' 2400! 1507 25 70) 401 13 
ee firate jc ocxn 7 | ite Sal ere | 7 20 150} 92 00 
es C1) | ER 94 90 750) 12 47 2 72| 157 09 
2c | ae ee ae? oie 65 00 3 00 igo] hal 97 50 
OES Ihe TE 91 Ee aa | CR (OCT ee (IC | ane 0 82) 117 22 
110 ae a Oa ee 36 00|.....- Saas 474] 23 386 64 76 
feed vd ca 1) Raa 4d ROR | aaa IE aaa ee Ve 
ay, Seen ete eo eT 9G: GOL ene ace 0c: 1 30| 74 33] 171 63 
24 | re bge | ee 51 10 POG Fotis 2 76] 113 22 
i ee Te PE || ean 104 74 5 62 Ss) ee eae 133 20 Expenses of 1898. 
eocee vee . . see) eee 67 00 85 00 Paras, jakin no-cd 3 00 43 00) 198 
Roweves Siidsel(tnscceivessne|sveroncevses| “scqesss oca|sseces seeons west nee| sees sseees| 3 05 3 05 No longer in operat. 
MOOT 20 SElvccveecsss. 146 00 5 00 BGT cha atineie | 182 50 
1 76| 281 41) 177 07| 163 80] 1868 38} 84 77| 102 81) 368 91) 3048 91 
—eee ann ee Ss — n— — Orr” —_—_—_—e$~rr—= EE ———————————— 
eat ec.) 219 95 a Pet AST, FOL cisc, ates 450) 5700) 378 65 
<a Beal, aT 86 ae Prealc Ol OO feces. ones es 415} 5896 211 96 
oo he oahea 20 00} 16 73 ..| 469 69} 5114] 19 13) 10 28) 586 97 
Nevaseceecs PUD ecce | oeneke | wassesics cove 137 00} 44 55]... .....0.-|.esseeseeeee| 202 55) Expenses of 1898. 
mi ae Sie S| ae AP Ne in cUd Fercccdeniins | ance conse 72 26 
a eae fs | eee ae | FSO ODI acces suse 8 08} 4142) 197 00 
ch Sa 59 90| 22 00|............| 1297 93]............ Ree ae 37 10| 1416 93 
oy 5 SS eT? eee 13 00} 154 65 150) 1600| 067) 23307 
saarsene ALOU Dracenseesnss |inxpesecvcese 37 00 14 00 PSO seek sccaked 80 85’ Expenses of 1896. 
ee ee eee ees | cee eee | cee eee | oes eee | ee 
PAN sees] 354 45] 68 99) 13 00) 2566 47) 111 19} 60 71) 205 43) 3380 24 
es —_——_—S=_ [FE ——O=“Ei—_— —_ * 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 


| RECEIPTS 
FARMERS’ CLUBS r= ; 
; jOwlyS 2. oS S 
(By counties) 5 © Lda ‘Ea = em peer = 
gelgse| ge | 2 toe jeeue 
S| be B27 i Qe 
Z, E é RD | 2 = 
{ ] | 
SAGUENAY | | | 
Municipality of Bergeronnes ............ s-sccees ceeeeeees 36) 32 81} 50 51), 25.00} 2 40)... 110 72 
Les Escoumains ...... .-- cesses seceeee Ba fh) Meet | 2:99 100)" ~-A9 (50 1sccren eens 148 50: 
"PAMOURAC 355 | ~=: Sudeveeee ch eteescoseeuns 121) 8.59}. -121 (00)< 50/00} S9n6s) s-ccceet 219 22 
Parish of St-Paul de Mille Vaches.............. | - 98} cascecees 103 00} 49 00/405 99) ........ 557 99 
Mission of Mae PIO enc ceess cc-ct-cosnecsscc Mesecncoenes 29) 38.75) 44 55) 25 00) ..-.2e- | seeneeee 108 30 
383; 80 15; 418 06) 198 50/448 02)......... 1144 73 
SHEFFORD. | | 
E | | 
Municipality of Ely .......2. -.scsse: cessseese save sie eS 109} 8 14] 109 00] 50 00).........] ...... 167 14 
Granby......... Ree oeetecnee cba eene=ateaeenilcedend 86 56} Lowa| saaaes seakeell lee sceeaeiegeaeoeee 86 56. 
StukelycNerthiy secs.cc.cs <-teestecs<e- Va Gb|ba<<<sene 61 00 30 "50 UT OO ces: 102 50 
Ste-Cécile de Milton......... ade cece 40) 29 11 49 25 25 OOb 22-202 024 sasaacs 103 36 
St-Valérien de Milton........ ....... 113)... 117 00} 50 00} 10 00)......... 177 00 
Village of Roxton-Falls.............{ 68] 4 74) 100 30} 34 00) ........] ........ 139 04 
Parish of No Dode BongeCoursc..-csesc.cececoes BY Peet 1. 30 COO] G25 (OO. = conn neesceeen 62 00 
St- Alphonse .s..:d:3.. zteccceonees ovectees 49} 14 19} 49 00 25,100) 50 O07) a2... 138 26 
St-Joachim de Shefford...............{ 40} 11 17; 40 00} 25 00).........] ...s00e. 76 17 
Ste-Pudentienn €.2--22:- :eescedsueces | tees 24 (50) Soncsteccees | -secceine Seng Seregoe sl eee 24 50 
517/178 41| 562 55| 264 59 71 Ota 1076 53 
SHERBROOKE. 
| | H | 
Panaripality of Ascot sis <coge.s<.0sceceesas). Skee Cae | 80) 31 39° 80 00} 40 00) 5 00)... .... 156 39 
J Orford Feo secet < cchceen eeectene Be OB cos: | 45) 15 16) 45 00 25 UU ees cess | Seaneeee 85 16 
Parish of St-Roch d@’ Orford .............. scree} 26) 69 86) 30 00) 55 25000) ee cconesneeens 124 86 
| 151/116 41| 155 00} 9000) 5 7 wane 366 41 
SovULANGEs. 
leae. | | 
Parish of STE EY 1 SUP ORGR ESS I ged ve oe Oe Ra eee | 57 001 28 50} 2 5B) esses. 88 08 
St-Ignace du Céteau du Lac........ 61l| 140) 8110) 3050] 3 25)........ 116 25. 
St-Joseph de Suulenges , 52) 16 72| 52 00; 2600) 5 O00j........ 99 72 
St-Polycarpe... vaste sseeeee.| 103] 45 26] 103 00} 50 001135 09)......... 313 35 
St-NOlESPHOLE s)- ead-aez-n tes rencee one 99} 23 32 99 00; 49 50/101 00| ........ 272 82 
Bt-Zotique=s.2-.cipésocefeoe-claeed ee 8 39] 10/75] 39 00] 2510) 22. ccs eee 74 75 
4u 411| 97 45) 431 10) 209 50 226 O2licesses 964 97 
STANSTEAD. Pe | | 
foetal 
Municipality of Barford................66 oeodeeeedtaceseee. 35] 9:87|-.35 00] - 25/00) omccnes] omer 69 87 
Barnston .-cresss veccseee -=aees @ nonees |, 38) 29 21) 38 00}.: 26/00) c-<--.-)oeeenee 88 21 
Cpaticook,,) 9 pectkss cccodeae-coccces 72 2) 23 20 72 06} 36.00} “3 00] ....c, 134 20 
Haley, .cs- seas senthenesacersetw enacts. | 40). Seed 00) 25 00/1 76 76] 490} 106 04 


185) 92 66| 185 09} 111 00) 476 4 76| 4 90| 398 32 
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THE YEAR ENDING THE 31ST DECEMBER 1899 


EXPENDITURE 
eee (Pes | 24 Beier 1.2 bea) | 
SBics mo 2 Sie ao be = S ape 250 
Se EE ae sp oe =| a “Ze aes | Total REMARKS 
ae |-nas |] fen a £9 q o8s | snr 
o Ao Se ag=| su oO S Os S | 
Qa [-Wir>) Qo i, ° eS n = As 
] ] 
es : Sfoces os secs oe eneese BOLD cosee wosee 460) 55 61) 110 72) 
Dates 65 00}... Sih TSUDO|necteee BEES aie (ot (1) SON | 148 50| 
Be vowesuvisin||istwsdsierleseie) secsve'cceess AGUIZ|| GSH lcs sssdedl<seses 3 19) 5 98) 219 22 
5 42 oa mete 466 60).. | 33 61 52 36) 557 99) 
ars feeceNlocs ODO |e wed stesee!lsedeed sone os 42 00 1 15 994) 25 11) 108 30 
5 42 QAMhO| fesse treo 46 92| 795 74 iD 61 34) 139 06) 1144 73) 
nea PP ib HO) .VS.:. %.. 106 69]... ....... 275; 3220 167 14| 
Reged oitaiteea|seenen ce=-©s)| cbse 0 ieee al |(Resaae Fodeas)| Gecaca rotuss lecsve cence. | concne sesces | 86 56! 86 56/No longer in operat. 
BB leeamesh ste [aceon cas-m 36 00 45 75 2) 415 Kile 2 eee 102 50) 
Sablaesesiel||isceseicdaar \ssiee snieeness 20 00 47 35 5 00 4 01 27 00} 103 36) 
3a Is(0)) (0) oak! asec naceeeeoes 117 00 5 00 4 00 100, 177 00, 
eu vecre 28 90 corecas 100 30 6 00 3 23) 0 61} 139 04! 
NED Al es 0 08 te. cali. HOWOH)- see Usp--0.c.5,.|.. 68.15] 13-85] . 62/00} 
RuecaMtctsae i|iwower” vee! s S000 fesse eae SORES tae caosee 6 33) 6 30) 138 26) 
Baddovene RGIDO} eve. a2. eee ae 40 00 7 00 6 30 617} 6 17| 
aot Bien feos teary ea | Me receetet acai. saccectr sca |iou'cnetoediess st ces|-eeeneeseeee| 24 50} 24 50/No longer in operat. 
| 
7 58) 121 10 30 00 96 00} 552 72) 25 75 45 19} 198 19) 1076 53) 


wpeswwese cee, DL UU | .ccwssee. sonlsreeveees one, BH UU) cone oe wae 


124 00 1 50 


33 80] ... 


Pee 9S OL scccscce ccc|stesssace axe 36 10/ 2 00 
ees eel) 86°00)s..u..0..1 8 60| 61.00] 22 70 
pa BEE Vlvccossi 60 00 ..cc0.6/ 36 00/ 1 75 
sassueeee{ 7300] 6000! 1860) 156 90| 26 45 


7 90 37 99) 156 3+ 
2 25) 791} 85 16 
Poseeseeett | 124 86) 124 86\No report. 


10 15} 170 76) 366 41 


&8 08) 
116 25 
99 72) 
313 35 
272 82 
74 75 

51 81) 113 73} 964 97 


462| 745) 6987 
190| 2521; 88 21 
821| 769 134 20 
8 29) csccsens ace 106 04 
23 02} 40 35) 398 32 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 
| RECEIPTS 
FARMERS’ CLUBS (Sic) owe aha kl z g 
(By counties) ae vet e | ee < = De 
|\2'5 a3 gio S | S'S }iTotal 
| E ojaeP>] OS oS =| Birk 
5 BIA gS D NM a 
| 
St-HyAcinTHE. | 
Parish of N.D de St- Hyacinthe... aoa Sh cece 86 00| 43 00| 42 60| 2 16] 173 76 
La Présentation.. ASdactelrs or kas}, 103) 25°00 228 30) 50. 00) -.-1-.4) eae 203 30 
St-Barnabé.. 84] 11 38) 84 00; 42: \O0) 5. ceekwa Laity 139) 35 
St-Charles ........ { 107) 25 71) 107 Oa) 50.00) <5. coh eee 182 71 
St-Damase.. 144; 4 05; 476 28 50.00) .18) 50} eu... 548 78 
St-Denis . soe voede| — TO LBP eed O25 3U.. BO Accepts 141 27 
St-Hyacinthe ‘le Confesseur........., 100}: -a.2-. 100 00}. ‘GOAOO) Zccce-zeal ences 150 00 
StaJ UdGs » eesicecescecorse oo eee feel TO ecevecoes 110 oo 50-00] — 4. 50) deceveas 164 50 
Ste-Marie Madeleine ....... ---....-«-| TOG Reeecte 263 11 50“ 0012ca.ccnes|eeeeese 313 11 
St-Thomas d’ Aquin .......... .. .... Ye OGHctscesce 106 0 50 00|- 5 O0}>2..c2.2 161 00 
10i5| 67 46) 1563 09; 472 50; 70 60] 4 13) 2177 78 
St-Joun 
Parish of St-Bernard de Lacolle............... ih ee 35:26] 252-2: sec.cu | Roca eee 35 26 
St=Blaisen ee es 40| 14 79 40 00 25 col. 4 001. A ERS 83 79 
Dt—JOnMiess, «se Pee ano] AO MOO Te cceeteeces heasheeeeee 4 60} 5 00 TT 50 
Ste—Marguerite de Blairfindie . vane 113] 18 37) 113 00; 50 00/134 05)... .... 315 42 
St—Paul de i’Ile aux Noix............ AT ees 47 00 35) 00) e-.<sucd saa eeee 72 00 
St-Valentin ........ sonsbeactdecs tomeeeese 38] 24 79 38 00 25 00} 2 50) 2 53 92 82 
238/161 11} 238 00} 125 00/145 15] 7 53) 676 79 
St—MAvdrRICE. 
Parish of Ste-Anne d’ Yamachiche............. 1221102 07} 123 00 BO 00] oss dean eens 275 07 
St-Barnahé .... cee “dane MMOS Rccecues 107 00 49 00} 10 00} 10 00} 176 00 
St—Boniface de Shawenigan. Scouse PASS acc. 82 00 41 00} 10 00! 2 70, 135 70 
St-Elie de Caxton.............. “waeetade 85} 45 99} 85 00 A250 Wcveneovs wbeceull er died 49 
St-Etienne des Grés .......... ..-..6.6| 35] 39 54 35 00 25 00)... 2°19 eet 101 73 
Ste-Flore. ....... Weeyincoee 2 7 le SS 122 00 48 BO he secs 31 60; 202 10 
_St-Mathieu de @axton 23.4... ge HOES) te. coisa cenfcaeseetensterg| Moneene be Was 8 50 30 
St-Sévére ...... 46] 2 8l 46 00 25° OO ss. 5eeo) Sees 73 81 
Visitation de la: Pointe du mae 114! 10 08] 114 00} 50 00} 1 25) . 175 33 
679|250 79} 714 00) 331 00} 43 44] 44 30} 1363 53 


EXPENDITURE 
a ee o1 » F a n ans | oe | 
Se |aee|2e2| 33 | sa | 2 | She | 880 | | 
ie meee feed, (os os Of as |o24 Ce | 
=) po wo A, o =) Nn = ee 
| 
Sea ege  e cSeh Niczd. ns)! see 0) BG OO meena: «+e I (54: | eee | 173 176| 
sea eMC AIG opna ghee |ieel-ararl le) [pi VAR TBO |sie0e2c. os.) areneror one] 25 00) 203 30 
See een BOM i.:-.t3. RG iGO le-c0i08--- RPC cial | 139 35 
ovat: PNGB DB ire ecce tien] eerste || 10700) ..........| 6-91] 0-55] 18271 
pani, Cees ies. cena PMATO 23) Cctes-s.-| 4 BBL convo o.0| B48 78 
ee : od 31 50|...... Be ce DOLOaIN, 4.00) 111420 BBb 7 1) LZ, 181 27 
et en mes tee (ts, , 10), 100200)......%.:..| 287). ..6 13], 150 00} 
nee, | 47 00 plea llOre0e © 125) 5 00 .. B23), 164 50] 
Ne pe nan eh, Lee, IN DGS 1 De zead sade.» |aseneranenae|eesces -r---e] 313 11 
a a eae Oe 106 00} = 3:00, 10 00) «.....- | 161 00 
439) 464 25} 55 00) ........... 1554 29] 8 25| 57 50) 34 10| 2177 78) 
Tae tl eS OS Oe eee eee saa 
| 
Reece os ol ASE ee PR OS pee (eee 35 26} 35 26\No longer in operat. 
ee ea eect (ie eco. (a ea |aescs...n|. | 13.00) 33.29) . 83 79 
Pa RS | AO ei es sree WE aeee VG 9B) BO | sos sasncoese|ace-oocevens 77 50| Expenses of 1898. 
Ehvsacatsen 5G 00|...--....-.| 10.00) 217.30} 9 00/ 1400} 9121 315 42! 
asiiatonn | -tazediateses | (BOOB)... s--orses- ten) sosvene: |avesesveeene 6 90} 3495] 72 00 
Be IEG boers.-cbecen |p 58-001.» 10:00} eoe-n-----0. ah ae 92 82! 
Ly 186 25| 3015| 6800] 227 .30| 1250! 39 97| 112 62) 676 79 
{ 
‘ 
Rice eM eel 1.04, | 0 ALAMO Wai wictancn (one, coaisea: |. 18.15] . 43 92) 275 07 
ae gee GELOOOTIODN.S.. cies] 4 OD}.cr.s-s000.] 176.00 
art OCD T16)..0:-sdecvean 600i 7626, 200 9 92)........) 135 70 
aha eae. .| 15 85] 37 00).........0.| 85.00} 300; 9 34/ 23 30) 173 49! 
eit Spb G2liacresestes, (ik.c-catte (re S2s65}. G00] 5.04) 32 52) 101 73} 
0 a ee 55 00| 112446).... ....... 27 38 202 10 
Bead Mee ascls tae ani avatteune! |sens choweues [eee nacacee [ice secee sss [one peeeastes 50 30} 50 30\No longer in operat. 
PUR Ws OS 6CID): cs s.vaus- VG «snessede [ir? | 4B) OQ)... ..serseee 191! 290) 73 81 
Daas tt ees tar 47000), 14.00). 3-29]. 3 50) - 7 64) 175 33 
9 03; 104 12| 37 00} 386 00] 573.37) 14 29! 79 24) 160 48) 1363 53 
| 
| 
| | 
| een 
é } 
| | 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 


| RECEIPTS 
’ 5 
FARMERS’ CLUBS Select (cs Z = 
(By counties) H@\SAw| Am 3 ee eae” 
ros aie le sie S S* || totsta ll eLotal 
§ 5 lola] 9 eters os = Cm 
= ~ Ss vo 
Pita) Se Pee wm a 
{ 
| 
TEMISCOUATA. | | 
Municipality of) /Bégom* i stc2-: <P cdedeyeuinriein seczea0 Jjanceee 115560) 2o0s. <soee || snca-azenani|eesonsedel| (ntenae=t] MELLO 
FUGCQUBGGs.seres--1eseoseceuhenase seer atanse 43) 25 00}\- 43 00} 25 00)......-coiisdecsnes 93 00 
Viger eiccsee Gescs tasveceet ce. ceaeve severe 1100] 00464 LOD MOD 5OMODIIL TTD Vzecsee=s: 167 54 
Whitworth Wc oee rssh a reassess: 93]. 1°18}\ 193) 00), . 46250) Ie Sai ween, 142 48 
Parish of N.-D. du Lac... 59) 29 43 59 00 29,50.” UDB cn seen] 1951 
N.-D. des Neiges de Trois—Pistol.| 38] 25 00| 38 00) 25 OO}.s..ceefoee soe. 88 00 
Ni=D)t PP Ortaweies...cosstess cee scees 40) 15 55 40 00 25 00) 62 25).........| 142 80 
N.—D. des Sept Douleur.... ..........| -.... SNQO | esessecens||vesets cease deeeeees Ses 8 00 
St—Aintonin Ss, Ssaie-< ovsessis secs eee sasan 107| 39 00} 107 00 50 00} 41 00] ..... ..; 237 00 
St-Arséne........ BL) heccone bcobea tn eco: 141} 41 30; 240 00 HOLODN eceen4 62 52| 393 82 
St—Clémemtieccssis: cccecesecksuers teas eee 72| 30 91 72 00 36. 00)».cc2.ceaMoseane sal] OOO 
St-Eloi.. Panett aat stones sae Bill es. Sere 51 00 ZOMDO\ecctecaaillesseeemer 76 50- 
Ste-Francoise st aeeaeesesccee eo tiaees OV iret tas 32) 00) pe 25 OOK es cccee. 009} 57 09 
St-George de Cacouna.. esecos| 104) 29121" T0400) 7 S0NO0 te oreeetenceeeees 183 12 
St-J —Bte. de I’Tle Verte... ~pacnce 155) 10 00) 151 10 50 00/175 40)......... 386 50 
St-Louis du Ha! Ha!.. ‘| 2a | S66R02 71 00 35 50) 10 00)..-...... 182 52 
St—Patrice de la Riv. du Loup. . NOT eeteetes 107)00)\.° SONOO) = strece| tenses 157 00 
St-Paul de la Croix ......... ase] p85) 20 76[. 2850! - ye 2onO0 ie ereas b Raeaes 99 56. 
Ste-Rose du Dégelé ...... ...........| 70} 24 59) 108 88} 35 00).........)..-..... 168 47 
we Ss ee see er At 
1278491 30 1470 48} 633 00'!299 73] 62 61) 2957 12 
TERREBONNE —- — =~ —_——| Se 
Municipality of Abercrombie .. ...... ....:..02.-sseeeee,| 105| 21 86} 105 C0} 50 00) 1 84] ....... 78 70 
DONCAStELMet-sescsti tenet erat. scceeesteson 103} 62 58} 103 00 50 00) -el2iccceceee 216 70- 
Salaberry et Grandison.............. 78| 25 82; 78 O00) - 39 00).--.c. caine oceennl| pa oe 
Parish of Sle AGele s2.o see coccsced deraceeehes 105) 10 61} 105 00 BG O0| ase. .seen) comeeeee 165 61 
Ste-Agathe.......... NASR COR CEL 0 6aa5)- 160} 909) 164 00 BOLUO| Ccconsnee 2 91/* 226 00 
Ste-Anne des Plaines........-. 2.0. HOO) ceeteees 174 69} 50 00) 3 50} i 72) 229 91 
St-Janvier de Blainville. ...........} 105) 12 55) 305 97) 50 O0}-....... |... 368 52 
St-Jérdme, Riviére du Nord... 93) <2: cee: 84 00} 41 50/102 71} 0 50} 228 71 
Si-Louis de Terrebonne... su... 99{ 16 03} ¢9 00) 49 50J.........] 0 81) 165 34 
Ste-Marguerite du Lac Masson.....| 101] 46 00) 101 00) 50 00) ........]........+ 197 00 
Si-SauVieU rac. citec. cccscescoend. cetances oe QT BOW £.8..:. Aes | eeaeatcteennt pecamae can meee 271 50 
Ste-Sophie de Lacorne se easseuceatans 45). 29:42). 59 50) . 25.00). 222.25 lnccckenes 113 92 
Ste-Thérése de Blainville............ 101} 18.34); 102 CO 50 00, 10 00)........) 180 34 
1185|523 80) 1481 16} 555 00/119 17) 5 94| 2685 07 
THREE-RIVERS 
Parish of N.-Dame des Trois—Riviéres......... 79| 24 97; 83 00} © 39 50] 18 00)........) 165 47 
V AUDREUIL 
Municipality Of (N@WtOM).s. ccc scosrsced) Mtcvscneicsessrot 36] 61 45] 3600) 25 00) 14 31)......... 136 76- 
Parish of Ste-Madeleine and Rigaud. . .| 41) 453) 4100) 25 00) ........}.......0. 70 53 
Ste—Marthe.. seccreceee| 84] ..000.-| 84 00) 42 00] 80 90] 8 35) 215 25 
Trés-Saint Rédempteur... sessevee| 129]..cceeeee| 129 00} 50 O00) -..2204} ---cneee 179 00- 
290) 65 98} 290 00} 142 00] 95 21} 8 35]. 601 54 


EXPENDITURE 
a ex es & a4 o 2 Na Bis 
” 00 > @2 8A,2 So 4 = See LA o | 
88 3 a8 fas 3 2 aa = 2 a 3 aus | Total REMARKS 
—_ ~ el es = _— j . 
A meee se | ge) '| S | Boe © era a | 
| | 
clauses Pe PN AT GO) csteczen| | GB OO|-s« crarorte |'ssdse’s»'sc[acsede «ates] 105 60| Expenses of 1898. 
Peeveret 0) OD) \s55 --=-6<-2 10 00} 43 00 3 49 | Pe a 93 0u| 
Fines li (49100)... eaten. 90 08 5 00} 20 46)...... eae 167 64) 
Sateeate nt APT AD| oveiseeesce- |.oe -coends 93 00} 3 85 2 86} 13 37) 142 48| 
hao cs Beales Cita MG ON ic vescares: 6 32} 2853) 119 51| 
Pe iseeaits SEPORI Rot ede ee ol 2cy svsauers SRSA es cotceas 266| 25.00) 88 00 
Deer el ate ‘akcesten MEMO cce cerceeen |) LODO cr, 2=2-<>- 418} 2037! 142 80) 
ety, Domne eae teres lleaelacer tors) sien\r oes rensp\| cooler aque OO Eadansaaexs 5 00) 8 00|Expenses of 1898. 
Peds Nek Ficsendse BSACO rch cc -ashnes Ve S| eb ere OB Ebi sot tte 237 00) 
Seed Pani) eG 00) 12050)... ........| 240 00 0 15 Oiliteeanes| 30m. 821 
See ptéconi BIBOU [Green ccoes sh oan aveost- 6G OB |iussctace>e: 756] 34 39] 138 91) 
# nce | ee et Ve | eee 5 85} 23 22) 76 50 
G15) 94 15/00! | 11100)........-... 27 44 0 15 a lone Acwsghy 57 09 
aarerasanaes (the eoecaesd BOAG crcccot =| LOA OG) <jcoce one 4 84] 1788] 183 12 
ree a ae 5 50} 1100} 326 50 1 75 6 50} 35 25) 386 50 
nt ees 35 00 a CI eae 8 75| 7652) 182 52 
DMS Bab A) eae 107 00 3 75 353) 14 22) 157 00 
eal «Tomer 20 00 ate Boca it AR Giilcraicece-- 3 00] 2761) 99 26 
Vs Muadoess ORO trades soctcc2 15 00) 108 68 9 08 307} 13 64) 168 47) 
1 15] 264 90] 381 00| 63 75] 1782 98] 30 22) 98 12) 335 00) 2957 12) 
ay: Nees BiH) sdeet eacane 23 00} 105 60 450} 25 70} 1500 178 70 
Pac: tienes |2-t-s cess] 89100) ' 104 60)... -.23...52 8 40} 44 70} 216 70 
Se ae BOTOD oad aerators VAN So Oey a 14 82| 142 82 
tk 22 | Cie On Gee 50 00; 105 00). 3 50 711) 165 61 
Bt aeearsdaleintes va<0n Bo100| 21,00) Tea OO) ices -...-- a) .| 226 00 
too) OY CACC) EEE es Gene re 174 49 4 50 2) eee | 229 91 
ol MES eee Pee eae SOB VOT wesas =r 000: | Sees | 368 52 
0 27/ 43 00 159 71 415} 21 58)...... | 228 71 
saves BOMOU ert. sinus], coves asnue 99 00 8 00 Os iis” <hahs 165 34) 
Day dios De eae El  BOL0G) STOP OO) 65: ))-02-0| ssveersnesee 37 85) 197 00 
PIERS EP Net a tical tieea-sercys fvecss. ocenan| sisnncsssese [esses coco |sscece cues 271 50) 271 50|No longer in operat. 
Pare il doses <scees'|.2- Dac 25 |S BAABO ares wes 013} 4004! 113 92| 
00 eR) 90) BR 101 00 2 00 (oe 7 17} 180 34 
2 19} 279 23; 108 65) 191 15] 1557 27| 23 15] 85 24) 438 19/ 2685 07/ 


= EC a) ee 50 32) 11 00 305] 22 64) 136 76 
AGbESe seecslevoe acoso |rccces cesses ESORN saSbae | voces ateun) occes pncces | enced soccer 70 53 70 53 
14 39 OPO eh accecs 26 50| 151 40) 17 23 oS ee 215 25 
seeeee eee 50 00) ... SRC LOO OO ccecserecesclc cyan cescac|ivvess-s....| 179 00 
28 23 5 28} 93.17) 601 54 


26 60) 330 72 


—_ COC - 


PARSE LOS 25) )..... 000 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 


Parish of 


Municipality of Dudsweil......... 


Parish of 


Parish of 


RECEIPTS 
pene aan S2],° re Z 3 
counties eo/o st | <a = ead 
‘ 23\s-8| 38 | 2 | 3 | SB | Tota 
E L = oO =) - | o = e aa 
} ! ] 

VERCHERES. | | | | 
Ste-Antotnes.-::2..5: sce ees | 172) 32 48) 172 00} 50 ot) Boo ease 254 48 
St-Frs.—Xavier de Verchéres. .... | Gl) 43 17/ 79 00) 30 5O)..s...02. | seseeee- 152 67 
Ste-Julie... se soca 80) 18.81, 80 00 AQ OO) Ssenscaaaleee cones 138 81 
St-Mare de Cournoyer... 96 15 30, 96 00| 48 00) 97 00......... 256 30 
St-Mathieu de Belowil ......... cc... eee 1311 AG ooniaee speevigectcesall iseeeeeees | seeeeeee 311 49 
Ste—Theodesie v2-05--tr-.---ceeneee= 105 10 44, 105 00; 50 00) ....... as 165 44 
Ste-Trinité de Contreceeur .........| 102 Ree] 102 00} 5000; 190; 331) 157 21 

es S| aS eee SS 

616 431 69 634 00) 268 50) 98 90) 3 31) 1436 40 

WoLFE. | | 

34,34 41, 3400) 25 00)......... Paneer 93 41 

Garth by ps <--.0: co-to- ee ace tee erer eel ees | 53'S |e ca rereeense Siccal santero teseeenes 53 36 
Haim—NOrtiiy2-vectee, peeee ose eabiocens 146) 38 64; 146 00 50 00) 23 @0)......... 257 64 
Ham South-West -.-.......202 -s--se0+- |} 53] 5 15] 58°00) 26 5b)e ee eee 89 65 
DUIBTAG Ns s-csiaccevatecsoveceshsueeteteseees | tah ae 50, 75 00 37 50 266) [855555 115 90 
Lake Weedon ........ 80| 26 94; 8000} 40 00)........ | .......- 146 94 
SEPA GONG scscosdsaseasonsntecdesteeccounoeee | "32 lexcewenes | 33 00) - 25 O00} ee. J+ seeses: 58 00 
Weedon ........ peawegeeeiaced os] QB) ee ceeeans 124 90} 46 50) ....... | 16 94) 188 34 
W olfestO Wn. <..00<c4-.:.cesescceses coqeee| » VA) 19) T4l 8b Dl) St UO) sae oe reas 182 87 
WOON. -oscecis catccees weoseon cae eens | 147) 4 64; 147 10 50 00} 70 25) ........ 271 89 
St-Camille.. duveasaesvec|oopcas| fp ONO | eeeeweer aa et eo | oars 015 
St-Joseph of Ham South cesses. |-csss | BS Ti) capt end ceee Bip | (ee ee estes 23 27 
734/201 70, 783 65) 337 50/141 23) 16 94) 1481 02 

YAMASKA. 

N.-D. de Pierreville. ......... ..ses0ee | 35] 25 00] 35 00] 25 O0)........ | o.com 85 00 
St-Antoine de la Baie du Febvre.| 107 5 75 107 00) 50 00) 10 00......... 172 75 
St-Bonaventure d’Upton ...... ..... 82| 2 41). 9095) < AT 00) seiercene|peeeeness 134 16 
SPD a Vid eeceasuteencensen t-casekeone see 110; 38 60 +110 00 50 00/164 35) soneaiae 362 95 
St2F phépe. cites, ccoscscoureanaet | 53; 659] 5300] 26 50).........|........ 86 09 
St-Francois du Lac. ........ ....-.- sace[\séesoo=se'l soesauaeueoal] cendeaebeeeel] oor 121 1 21 
St-Guillaume d’ Upton ... .......... 190! 15 58! 193 00) 50 00! 20 30; 1 96) 279 94 
St-Pie de Guire... wee secede| 104] 54 20) 104 00 50 (00): cease ttre cneenee 208 20 
St-Thomas de Pierreville... axe sceees | 30) 14 53; 30 00) 25°00) 22. | Lessaese? 69 53 
St-Zéphirin de Courval... | 86) ---.+..0. 86 00; 43 00! 2 65) 11 12} 142 77 
797/112 66) 808 8 75| 360 50 197 30 30) 13 39) 1542 60 
| PE. Kip i ae 
} 
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CLUBS Fork THE YEAR ENDING THE 31ST DECEMBER 1899 


4 
EXPENDITURE 
x) @n | ae ae g Se ot g 
eee eee | 2 | ct | = | eke | 285 | 
Bile. Jes"| es | C2 | 2/58" las 
ee ahanas DDT ca testetl yess celvens9 > 172 00 370} 5 55} 21 48) 254 48) 
Whe Pee OO eee eect) ) 1 TOO! aces ceevse|eneer sacs: E Ete 152-67 
eerie 4eG0ln, 29.001... ....-.| 61 50 3.50} 9 74 2057) 138 81 
= ape BEBO) Mereccenes|\cexcer seeers|' 180.09) ..5-5.-.... | 12 60| 14 62| 256 30 
Putas Guawliivcuvesyers= | srmves cones [a n00rsseas |vneareaenere|ecenee seers |sescer-enee-| SLL 49/ 311 49|No longer in operat. 
Wanonarecees AOS pee vessmteolilitenesy yas NOS WOO eects o<ee 7 25} 3 44, 165 44 
AGU SOROO| oes. nasve|, umeriecse+| 102.00 Ze) OE hogs | Cie A 157 21 
Agog 50223700)... 19. 00) ..-.01..200- 700 18! 10 48) 46 48) 372 67) 1436 40 
Badaeaait 281) ae 33 28] 34 00 2 00 Aa hell aagzorrs tags 93 41 
Beeeadeeoxs Peed Meee tee eal ctiraelasss.||[anacriacqciscilipeassveenee |ovseee cannes 53 36 53 36 No longer in operat. 
Sonaision tose Gh GO)-2....<2---| 36,00). 146 00 5 50 700; 2 64) 257 64 
che OM ees vcr putesa|l cp stsinasese 58 00 5 50 100) 815) 89 65 
j an Bt COL 7100 to. seesne SOO |stes: -nscac| 116: OO 
fs 52 78! 80 00)........... 3 64) 10 52) 136 42 
ep Oretes secs otic sean sen TOO 2 OG | coms «nue se- 6 92 1 52! 58 00 
BAN OTN ERT OO | rstaniceeese)|s-vens: caress 124 90 Fie (33 lg Sal oe (0) Ee 188 34 
esac Pay acd BS COD) tas ce apcacell corees,onxee 123 08 3 75) 12.59] 25 46] 182 87 
Meokacet aes SOO wes onaseulacsees sepes| 147, 00 4 78| 23 00 211) 271 89 
Se ace) (COREE Meee eee eens cool lecenclitensnt) |Acnsaranaans|cclee es <oasns ates ecuses 0 15 Q 15|Notin operat. in 1899 
ht es oe Bee el [ane tesanasas|scsassasanss lesser vazwes [aoaseo senees 250i): —- 29 CT tte Nt 1599 
46 38; 229 50)...... ..... 168 06] 815 54) 26 59} 67 28} 127 67) 1481 02 
| 
sae DOO Coc caayetasn 15 $0 35 00 4 50 1 50 > 20 85 00 
swine hose BOUOW et * ical adieeseees|), LOL, COI. PG ncasimsces| ATS Te 
Maa hanki seus PO OO ie LAV OU caregs ataese 86 25 3 00 SALT ers 134 16 
BeMM Tete AG QBs easacesslonedaeuseoes 257 751 0 25) 15 34) 73 36| 362 95 
Peete GEOL OU sisens iinsos|,annss:ansers Pee OU bcsese cxssne 4 62) 157 86 09 
CAM press Imesh osih edng)|acewdsivns8eilousvs cgobess|icdemevionsuns | sons ersees [acess saccae 1 21 No longer in operat. 
hs Gy dae PbO. OO: OO| neasn sp000e GS 001 veuas>sanene BO BAN cstie shies 279 94 
eam a carceonaseve|, © 'T4; OO) .ccernrncave 26 eee 12 93} 24 27| 208 20 
SE ee ee Pe 30 00 5 00 7 10 243) 695 


15) 1) Se Vale 30 60} (73.06 1 75| 11 36)...... .... 142 77 


27 81) 179 65) 142 00) 45 80; 926 71 14 50; 101 30! 104 83) 1542 60 


_—_—_ SO O_O eee en Oa—=SS OO OO 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMER’ 


RECAPITULATION 
2 
FARMERS’ CLUBS Ea RECEIPTS 

oO 

ra) =| m i Oo | 1 m 

wah H Sam | 22 3 = | Deficit 

COUNTIES 2,1gs 5 | Sad f ea S — in Total 

gc'|5 z a cor ss S) 5 1899 

= z S| a I RD M 
Argemteull. .......00..cseveee cs secsecses | cece: | -ceserese 58 83) csvcer as sesep0] sccerehe= eseon| @eseemtece sae] eeeeeniemeres 58 83 
Arthabaska........ ppaehenesmestteenensee 16} 1210 244 89} 1217 82 624 00} 301 44)........... 2388 15 
ESL P'O fitee ves cuns lov enseaakt sat oneacnsanccennen 9 789 321 10 810 50 358 00 24 43 2 50 1516 53 
Beauce ........ My eaneied se aaeenaesc eee neee 20; 1875 486 84| 2308 98 834 00) 1622 07 1719 5263 08 
HGaUNALNOIS)...55- oc .usees catece cesese 4 176 82 87 179 00 101 00 8 17 9 72 380 76 
IBGILECHAGSE: ..sese <<csertecneseeieetoenes i 643 247 63 731 50 348 00; 231 25 14 94 1573 32 
Berthier ........ eo Oerccceiecnccesncs toes 10 810 203 88 887 67 386 CO} 179 06 2 40 1659 01 
ISONAVENCULE «ines cescevien ievecucaicsauen 8 523 245 48 593 70 282 50)" 629 Vaio eeasess 1750 80 
SLOING ence ncere tx <-scessceipsucteecs ssceee 2 77 38 84 77 00 50 00; 159 35) 501 22 826 41 
CHAM DI GY qree cc esenccsetsisseccoas see steres 6 433 250 33 780 94 221 00} 346 84) 152 33 1751 44 
Hamp Bin ..s.ssccceseneiaewecnceeueeese 13} 1154 397 89} 1676 50 477 00| 1381 23 5 06 3937 68 
CHArlE VOIR .ccccssens eoesceeterrsncssen| LO 838 502 99} 1444 01 391 00} 621 54 10 39 2969 93 
ATC AULA, ..00cectocsnsvcces sanae J 227 74 34 229 00 125 00} 278 35 5 78 W12 47 
CRTC OUEIME £:25.<co2e%. ces eek ucerecests 10 730 417 29 999 25 361 00} 2051 95)............ 3829 49 
Compton ...... aesleuactesttcsucesaeectes 13 $23 285 33 885 89 441 00) 677 24 12 85 2302 
WOU MOUNTAIN Siz. ccetc ccescereel aces 6 520 68 96 576 00 257 50 30 00 2 85 935 31 
Gre esteG:-c-cedes soa Sor sceeccle..< cee 12 978 278 69} 1030 00 463 00} 137 81 41 50 1951 00 
TAIN MORO ys.5- cesecee)-e cress pineccebeas 2 800 128 00} 1039 57 332 50} 242 92) oe caces ccs 1742 99 
AQANPO: Secasclivsccos aches oecanecedes noeeas 4 128 319 96 153 00 100 C0 21 63 2 05 596 64 
PLOUNCI AGH, focevcese lera=cecekalh Seavceec 1 35) 105 47 35 00 ZB OOfi-csov-sannctilescarsiceees 3 165 47 
Huntingdon ......... “anndocco acon coat 1 60 212 25 63 00 30 00 JEL pens oat 314 25 
MB Or Vill Ozzsetwncacceseseecste cease oe sker 6 539 239 44 648 68 232 00 33 00 49 35 1202 47 
Jacques—Cartier ......00.......00000| 3] 240 44 33) 242 00! 125 00 43 25) 15 98 470 56 
PI ONCLLE) =. 2.06 A ecapaos aavacacesntccees 12} 1147) , 451 60; 1206 42 510 00} 417 30 3.95 2589 27 
KGRIMOUTASIER Ra cccses csc soaeceeeiseneee 12} 1106 180 04} 1420 39 485 00} 103 00 2 90 2191 33 
Make St. JOA -ccccecs acsens 2s 15) 1277 826 51) 1606 31 582 50) 813 59 0 03 3828 94 
MUPUAUEIC Ven vececes a= cnveceeisconedeses 3] 141; 195 81 142 00 78 50} 209 43) ...-. see 625 74 
TVARSOMIp ONss.-.cteccss..c-aneeeers 8| 662 196 99} 666 00} 329 50) 94 50 1 02 1288 01 
Wistvihliesccenecsel ce seisee s2scnsace,tecwmerte 5 426 312 40 539 05 213 50) 217 65 1 64 1284 24 
Wipe VAS ene <cacetasacscascttieveascesiereoteca 7 520 93 63 529 00 245 50) 257 03 1 09 1126 25 
AAI iapeeotescscocecet “oe : 9 572 234 46 798 00 303 50 93 92 18 27 1448 15 
otbiniére:... cocecc.s scsescsss tetceese? 14404 306 46) 1648 93 618 00} 710 04 2 74 3286 17 
Maskinongé .......6. .200 0 su ecereaes 8 731 195 25 855 80 329 50} 112 62 30 00 1523 17 
MG Panic crc.-c-criccecevevecess[se sees 5 344 125 58 394 00 176 50} 108 00 12 34 816 42 
Missisquoi ..... whine ouwade oes acawe concen 4 275 257 29 279 00 146 00} 379 82 6 99 1069 10 
PTOTIICRI Ic arearesiece es ccccaue toe cecees 8 701 284 94 760 00 314 50 36 25 0 87 1396 56 
MOnAMAP DY .2-0cccce, <osccccen everwoes 6 419 185 30 474 04 209 50} 393 96 7 96 1270 76 
BEOHLMOLON CY: sec-caccceissusseaaeh seus 12 590 165 73 609 11 345 50 29 30 5 19 1154 83 
Wapierville! 2iccc50. so)pstcseseis-coscees 5 446 155 22 448 00 209 00 10 OO): ccses tonnes 822 22 
NIC OLAU sasescesevicccoacaeteadsevac cestan|* 1 0| 1OnO 487 81| 1085 00 528 00} 333 31 0 46 2434 58 
CTTAW EH cocceucsxcscscccnteecscedcunenacces 14 838 414 42 866 00 445 00) 133 65) ........... 1849 OT 
Pontiac 3 140 207 84 179 00 BO GO} ieccctcccnnel cas See srcese 476 34 
POVUMOUE -nccssoscstsiuntargesesebanc caus 17{ 1417 287 10} 1529 25 644 50) 131 62 4 30 2596 TT 
CUTIGD OG ceraepicscnensi ce tassanynettensteees 5 435 304 43 437 00 203 00 13 16 0 50 958 09 
IRC HG MG Mares cesstlaceu tevesesasieescensas 8 717 274 62} 1039 43 341 00 37 40 21 66 1714 OL 
BRIGHINION Gs cacenlcecstedal/cuesssucliedasne 3 206 133 75 235 40 100 50 17 50 12 03 499 18 
FRIMNOUS EN: sceseosicas corse] svcesunceip titers 23} 1340 409 33); 1632 17 695 50) 293 21 18 70 3048 91 
Lig i671 Cay (rae ee anoseuer eect epee: 7 732 393 67} 1953 58 325 00) 699 54 8 45 3380 24 
RUB DONGY cues atiotcacsstel wsenccure leg aon 5 383 80 15 418 06 198 50} 448 02}.........008 1144 73 
MINOHOE oo cccs spensune qcseoscan Oeuyauce 8 517 178 41 562 55 264 50 TL OWfavessssseaen 1076 53 
SESILOLTITOOKO co sesesese¥eetscavavvscvarese 3 151 116 41 155 00 90 00 5 00) cccccsseesss 366 41 
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CLUBS FoR THE YEAR ENDING 31ST DECEMBER 1898 


BY COUNTIES 


Deficit 
in 
1897 


of imple- 
ments 


eee eee see] Meee meee opens | se seetaentee 


Teer err 


0 90 


sere neeee nee 


“117 07 


nee eee wee 


Purchase 
of stock 


senses caer 


Aten ee wae 


EXPENDITURE 


n 0 1 « ' 
eet ae | S Be 
vos = re | 
=o = Sag 
eet a Og 
1436 21} 48 30) 86 39 
895 65} 18 89) 4097 
3476 04) 17 48) 294 92 
19 05 420| 45 64 
678 76} 36 71} 81 30 
915 244 73 84] 62 32 
1023 14| 35 33] 96 72 
213 81 750) 17 99 
1371 42) 128 39] 22 58 
3014 90} 25 35) 126 57 
2125 93] 2303! 182 92 
375 99} 1100) 55 01 
3037 48] 33 48} 101 50 
956 43} 191 51! 108 31 
559 31 8 61) 20 36| 
974 01; 1780) 67 85 
930 85) 61 48] 62 48 
162 32} 1150| 18 23 
SONOS cs nee 3 74 
43 80 300! 12 88 
484 50/ 3960) 63 18 
224 00 755) 15 53! 
1622 36} 72 46) 93-33 
1463 96] 18 35} 87 42 
2398 64 4356) 151 98 
332 32) 3644) 40 04 
541 95} 1718] 68 06| 
624 63) 2315) 90 90) 
772 52| 2850) 39 70 
869 57| 5665} 43 92) 
2132 04} 43 93} 60 65) 
928 79 8 75| 23 33) 
101 25 8 35| 44 30) 
559 70 6 41] 35 48| 
786 12) 3412) ‘78 61) 
790 18) 26 25) 48 94| 
578 98} 1300) 66 94| 
340 15} 25 60) 61 18) 
1217 74] 3255) 71 41 
615 12) 5885) 88 84 
36 00} 1845) 10 27 
1582 11; 2269] 92 78 
379 14, 28 00} 35 26 
1192 33} 52 50] 67 51) 
138 40} 1000] 26 22 
1868 38; 84 77} 102 81 
2566 47} 111 19} 60 71 
795 74 1 75} 61 34 
552 72; 25 75) 45 19 
124 00 150; 10 15 


Balance 
on 31 Dee. 


1899 


REMARKS 


Total 
83| 58 83] 
75| 2388 15! 
27| 1516 53 
43| 5263 08 
85) 380 76 
19] 1573 32 
68 1659 01 
84 1750 80) 
29 826 41) 
49} 1751 44) 
23| 3937 68 
68} 2969 93 
77) 712 47} 
03) 3829 49 
75| 2302 31 
05 935 31) 
95} 1951 09 
95 1742 99) 
78 596 64 
23 165 47 
97 314 25) 
44 1202 47 
37] 470 56 
88| 2589 27 
31] 2191 33 
23 3828 94 
94) 625 74 
08} 1288 01) 
56| 1284 24 
23 1126 25 
19 1448 15 
28; 3286 17 
46} 1523 17 
39 816 42 
72 1069 10 
37 1396 56 
34 1270 76 
73} «1154 83 
38) 822 22 
72 2434 58 
80) 1859 07 
04 476 34 
51 2596 77 
19 958 09 
67, 1714 Ol 
17} 499 18 
91} 3048 91 
43) 3380 24 
06} 1144 73) 
19} 1076 53 
366 


76) 
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STATEMENT OF RECEIPTS AND EXPENDITURE OF FARMERS’ 


RECAPITULATION 
a 
FARMERS’ CLUBS 2a RECEIPTS , 

© we 

“Ee : = 

os rae m o ° A mn } . 

s8/8_8| sae | £8 3 = | Deficit 

COUNTIES 2bl/eo'9| S-% | 2s S us) in Total 

= pal = fm Di = o 5 | 1899 

Se 4 gs] I | Ww Nn | 
Soulanges ........ Nee Sy sednoceseaenne ce 6 411 97 45 431 10 209 50} 226 al saa 964 9T 
feMSt@dCl mesersscahee <avecere.i-ceseseee j 4 185 92 66) 185 00 111 00 4 76 4 90 398 32 
St-Hyacinthe ECE ECE EEE EEOC OD 10| 1015 67 46! 1563 09 472 59 70 60 4 13 2177 78 
STG) Misc acca ep eaeeay acooeerco ocees 4 238 161 11 238 00 125 00) 145 15 7 53 676 79 
St—Maurice....... ... Poenscnicamencell 8 679 250 79) 714 00 331 00 23 44 44 30 1363 53 
Témiscouata......... PP ee ore Meat Al Galea hs) 491 30} 1470 48 633 00} 299 73 62 61 2957 12 
METTEDONMNE ...-0- 02 2ccores wceveccccncess 1:2); - 1285! 523 80! 1481 16 555 00} 119 17 5 94 2685 O7 
MNeG RLVGLGs: «rsesoecie cecevodeeeeert ] 79 24 97 83 00) 39 50 L800 |G veeees 165 47 
Witt HRCI tacac-sie sasneces) ce len aieetnes | 4 290 65 98 290 00| 142 00 95 21 Bisa 601 54 
Verchéres........ AS aE ae ee 6 616 4351 69 634 00 268 50 98 90) Sol 1436 46 
VIO Lhe nse atee coc ccesctecrateecsctuccter 9 734) 201 70 783 65) 337 50} 141 23 16 94 1481 02 
Nig AAG Kh ce ec es/scetecrel vercenaucees 9 797) 162 66 808 75| 360 50! 197 30 13 39 3542 60 

| | — | ee eens Se Oo ———-  OC "> 

| 512] 39822} 15282 35) 47759 63) 19171 00/16639 95) 1172 60} 100025 53 


ne 


thas am 
ie, acer re 
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SOCIETIES FoR THE YEAR ENDING 31ST DECEMBER 1898 


BY COUNTIES 


oe 
Deficit o2 
me |e 8 
1898 | -h 5+ 
a So 
8 44 146 46 
a SE 
4 39] 464 25 
seeee cleooees 186 25 
9 03] 104 12 
115] 24 90 
219} 279 23 
14 39 103 25 
4 59 223 00 
46 38| 229 50 
27 81| 179 65 


EXPENDITURE 
mn 
ao =a a9 %9 = » We 
Seaiiece || =e a | 8ag 
Pope oe foe CR 
} 
i, w.-| 3000] 579 56] ©3497] 51 81] 
60 00} 18 60} 15690) 26 45) 23 02) 
Bei OO 5. .oe3| AD54: 29 8 25| 57 50) 
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EXPERIMENTAL FRUIT STATIONS OF 
THE PROVINCE OF QUEBEC. 


Village-des-Aulnaies, 18th October, 1900. 
HONORABLE F. G. MIvILLE DECHENE, 
Commissioner of Agriculture, 


Quebec. 
Sir, 
I have the honor to submit the third annual report on the Fruit 
growing Stations of the province. 


VILLAGE DES AULNAIES STATION 


The dry spring which we had considerably retarded vegetation, 
which was slow in starting. We had to give several waterings to the 
trees which appeared to suffer most from the drought and the same pre- 
caution had to be taken later on with the Lombard plum trees, overladen 
with fruit, which threatened to drop before ripening owing to the want 
of rain. After a copious watering, a good mulch of straw litter was 
placed around the foot of each tree in order to retain the moisture. All 
these plum trees were treated in this way with a single exception in 
order to establish a comparison. 


The fruit of the latter did not come to maturity and dropped, while 
the others treated as above ripened their fruit well. though they were 
smaller than usual. The crop of plums was abundant, the trees being 
loaded down with them to such a degree that supports had to be put 
under the branches that were bending down with their burthen, Eight 
year trees from the graft yielded an average of six gallons of very fine 
plums. 


The Ponds’ Seedling, Grand Duke, Bradshaw, Reine Claude de Bavay,. 
Green Gage, Washington and Golden Drop also yielded abundantly. 


119 


Among the apple trees bearing this year were the Astrakans, Tetofs- 
ky, Transparent of Russia, Duchess, Fameuse, St-Lawrence, Alexander, 
Calville, Russet and several other varieties. 


All the trees were sprayed with the Bordeaux Mixture and Paris Green 
so that there is very little of the fruit worm-eaten. The Fameuse and St. 
Lawrence are very fine, only a few rare apples being attacked with rust. 


The little apple seedlings in the nursery are very fine and vigorous 
and the same may be said of those at the other stations, of which I 
omitted to make mention in the Station reports All without exception 
were in good condition. 


Appended is a list of the trees imported from France, which.bore 
fruit this year. 


[ also append as an annex, copy of the circular letters addressed on 
the 6th Juneand 24th August last to the directors of our different stations. 
As my duties as Secretary of the Canadian Commission at the Paris Exhi- 
bition prevented me from personally visiting the fruit-growing stations, 
I authorized Mr. Albert Verreault, a most competent arboriculturist, to 
perform the inspection and report to me, and the notes which he handed 
me relative to the result of his inspections will, no doubt, be read with 
interest. 


There was an abundant crop of small fruits of all kinds. The quality, 
however, of the red and white raspberries and the strawberries was not 
all that could be desired. This was due to the prolonged rains, when they 
were almost ripe. The blackcap raspberries and the Gregg, Ohio and 
Lucretia blackberries were all in excellent condition. 


The crop of gooseberries was also large. Among the bearing varieties 
were the Industry, Crown Bob, Downing and Houghton. It was neces- 
sary to spray the gooseberry and currant bushes twice with Paris green 
to destroy the caterpillars. 


Three varieties of black currants were in bearing—the Black Cham- 
pion, Naples Black and Lee’s Prolific. 
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The white currants, of which the most desirable variety is the White 
Grape, yielded very handsomely. 

I only mention the varieties which it is most profitable to grow, 
omitting those which yield little and only bear small fruit. 

The strawberries grown were the Sharpless, the Williams, and Wil- 
son’s Albany, which yielded a faizly abundant crop, though it might 
have been better in quality, the rain having spoiled the fruit, which 
rotted in the field. 


The cherry trees also gave a fine crop, the average price obtained for 
the fruit being 50 cents a gallon. The bearing varieties this year were the 
French Cherries, Early Richmond, Montmorency and Louis Philippe. 
The Black Tartarian should bear next year, judging from the appearanceS 
this autumn. 


Several varieties of pear trees also bore fruit They were: Dwarf 
Pears, the Louise Bonne, Flemish Beauty, and Doyenne d’Hté;. Standard 
Pears—the Keiffer, Clapp’s Favorite, Vermont Beauty, Flemish Beauty, 
Doyenne d’Eté and Petite Marg uerite. These trees were loaded with very 
fine fruit. 

Generaily speaking, the fruit crop was abundant. At the L’Islet 
county exhibition, he!d at St-Jean Port-Joli in September last, we exhibited 
30 varieties of apples for the market and 21 varieties of plums. 

As usual, all the trees have been protected for the winter. In the 
first place, they have been earthed up and a good layer of manure has been 
put around each to protect the roots. They have been also tied to stakes 
and balsam firs in order that they may not be crushed by the snow. 

It is to be hoped that the managers of the other stations will take the 
same precautions this fall as in past years. But to obviate all misunder- 
standing on the subject, a circular letter conteining all the necessary ins- 
tructions with a view to the protection of the trees in the autumn, was 
addressed to each of the managers. 

I have the honor to be 
Sir, 
Your obedient servant, 


AUGUSTE DUPUIS. 


Director General of Fruit Stations 
of the Province of Quebec. 
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List of Trees imported from France which bore fruit in 1900. 


PLUMS 


1. Mirabelle Bouxieres—Fruit small, round, yellow. 

9. Berghold’s Mirabelle—Fruit small, yellow, good. 

4. McLaughlin—Fruit large, greenish yellow, tinged with lilac, good. 

4. Reine Claude, green—Greatly resembies Reine Claude de Mont- 
morency. 

1. Reine Claude de Raizaimbault —Fruit large, greenisa yellow, clear, 
good. 

1. Reine Claude de Bryanston—Fruit large, green spotted with red, 
good. 


5 Reine Claude de Wazon—Fruit medium to large, yellow tinged 
with rose, good. 


1. Reine Clande de Davion—Fruit large. amber yellow, good. 

2. Norbert—Fruit small, round, blueish black, good for preserving. 

1. Ste-Catherine—Fruit small, medium, pale yellow. 

8. Violet Damson—Fruit medium, violet black, good. 

3. Late Violet Damson—Fruit medium or small, violet, red, good. 
APPLES 

4. Reine des Reinettes—Deep marbled yellow, streaked with red, 


very good. 
1. Reinette de Cuzy.— Pretty large fruit (not yet ripe) 
1. Tendre Laborde.—Pretty large fruit (‘“ ‘“ “ ) 
1. Gikofen Pippin.—Medium fruit Pay hoy) 
1. Peach Apple.—Medium fruit ( 


ce “ “ ) 
a 


CIRCULAR LETTER ADDRESSED TO EACH STATION MANAGER. 


Villages des Aulnaies, 6th June, 1900. 


Dear Sir, 

Please send me news of the plantation, letting me know in what 
condition the trees are. Are they looking well and do they seem strong ? 
You must not be alarmed, however, if some varieties do not show signs 
of life at once (especially after the drought which we have had) for some 
are slower than others to start into growth in the spring. 


I would also like to know the number that perished during the win- 
ter, as well as the name of the variety in each case. 


I call your attention to the little boards or pickets which are addressed 
to you annually and upon which are printed the names of the varieties. 
It is very important to put these boards in position as soon as they reach 
you and to replace those that may have become displaced during the 
winter, because otherwise the tickets put upon the trees may be lost and 
the varieties can no longer be identified, whereby it is also rendered im- 
possible to judge of the merit of the varieties, for which purpose the fruit 
stations have been established. 


Now that the caterpillars are about to make their appearance, I would 
advise you to spray your plants with the aid of the pump sent you, using 
a teaspoonful of Paris Green per bucket of water. Ordinarily, the cur- 
rant and gooseberry bushes are the first to suffer from the ravages of 
these pests which first attack the lower leaves. 


Do not fail to visit your plantation daily in order to assure yourself 
that the caterpillars are doing no damage. The essential point is to 
destroy them as soon as they make their appearance. 


It would be advisable to at once remove the heavy mulch which you 
were recommended to put around your trees last fall and to mix the 
rottei manure with the earth in order to provoke a strong growth at the 
beginning of the season. 


In doing this, you will please also examine the foot of the apple trees 
near the earth and for two or three inches beneath its surface to see if the 
Borer worms have got in, in which case they shouid be destroyed with 
the aid of a wire, then stopping up the wound and putting on tarred 
paper. | 

Please see also that no suckers form at the foot of the trees; remove 
them as fast as they form, for otherwise they will exhaust the trees and 
cause them to die. 

I enclose you hereto annexed a list of the trees forwarded to you this. 
spring, which please sign and return. 


Yours truly, 
AUG. DUPUIS, 


Director. 
Per A.D. 
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Series of Questions addressed to each Manager of the Experimental 
Fruit Stations 


Village des Aulnaies, 24th August, 1900. 
Manager, 


You are requested to reply to the following questions and to forward 
to me at the same time your annual report on the condition of your plan- 
tation in order that I may be able to prepare my own for transmission to 
the Department of Agriculture at Quebec. 

1. Which are the varieties of apple, plum and cherry trees that show 
the greatest vigor and promise the greatest success ? 

2. ls the weakness of certain kinds due to delay on the road from the 
nursery to the station ? 


3. Which are the weak kinds whose wood freezes ? 


4. Do you see any difference in vigor between the trees of the 
province of Quebec and those of Ontario ? 


5. Have not the trees sent to the stations in autumn and heeled in, a 
better chance of re-taking well than those taken up in the spring ? Have 
you proof of this ? 


6. Do the hardy varieties which resist the cold in the climates of the 
districts of Montmagny, Kamouraska and Temiscouata, such as the Du- 
chess, Tetofsky, Wealthy, Transparent of Russia, Wolfe River, Fameuse, 
Alexander, give satisfaction 2? What other varieties seem adapted to the 
soil and climate ? 


7. The same questions relative to plum and cherry trees and seedling 
apples ? 
8. Do the small fruits look well ? Have you gathered any fruits this 
year ? 
Have the shelter trees planted for the protection of the orchard re- 
taken well ? 
. Your obedient servant, 
AUGUSTE DUPUIS, Drrecior. 
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Gaspé Basin Fruit Station. 


AvuacustEe Dupuis, Esa. 
Director of Experimental Fruit Stations. 


Paris, France. 
Sir 


] 


I transmit the report of the Experimental Fruit Station at Gaspé Basin 
kept by Mr W. H. Clark, which I visited on the 8th September. 


I have only compliments to pay to that gentleman upon the intelligent 
manner in which he performs his duty : everything 1s in perfect order ; 
the weeding is well done; there are no weeds at the foot of the trees, 
where the soil is kept well mellowed. 


I notice that the instructions given by Mr. Dupuis relative to the 
pinching of the shootsof the year have been followed ; still some remain 
to be pinched, which will be done later (though a little late) in order to 
ripen the wood well, a thing of the highest importance considering the 
short season of vegetation in this part of the province where the heavy 
and late frosts of May and the early ones of September are so much to be 
feared. 


A band of tarred paper, as recommended by Mr Dupuis, has been 
put around each apple tree to protect it against the attacks of the borer 
worm. 


Four varieties of apple trees were in bearing atthe time of my visit. 
The Transparents of Russia, which, it seems to me, fruited last year, are 
again in bearing ; one among others shows fifteen fine specimens; the 
others seven to eight each. A Duchess has also commenced to give fruit, 
as well also as a Wealthy and a Whitney crab, the fruit of which, though 
not yet ripe, is remarkably large. 


I notice that three trees planted two years ago and which looked 
well until lately, are on the point of drying up. I see no apparent cause 
for this, nothing abnormal on the trunks. I can only attribute it to the 
shaking of these trees by the wind, which may,have broken the small 
hair-like radicles that form on the roots and by means of which the trees 
derive their nourishment, thus causing them to dry up. A circumstance 


tending to confirm this suspicion is that a circular hollow was noticed by 
Mr. Clark around some of these trees last year. 


It is absolutely necessary that trees should be planted for shelter 
against the wind on the north side along the public road. True, the 
plantation seems to be naturally protected on that side by a hill. Until 
now, I had thought this protection sufficient ; but the heavy north wind, 
which blew during my visit, has shown me that it isnot so. As pointed 
out to me by Mr Clark, the distance between the orchard and the road 
being slight, to plant ash or maple trees would cause too much shade and 
hurt the fruit trees; I therefore suggested the planting of willow-stakes 
five to six feet high which, growing quickly and standing clipping well, 
would afford shelter to the plantation in a short time. 


Some apple and plum trees, which were very vigorous last year and 
made a good deal of new wood, which unfortunately they could not 
ripen tully owing to the shortness of the season, have had a little of 
that wood frozen, but much less so than at the Chicoutimi Station. I 
attribute this difference in favor of Gaspé, as far as I can judge, either to 
the fact that the pinching was better attended to or that there was more 
snow at Gaspé. Mr. Clark tells me that to his knowledge last winter 
was the heaviest for snow that they have had there. 


Among the appletrees which did not suffer from the frost, but which 
on the contrary seem more vigorous and hardy and consequently better 
adapted to that region, were the Red Astrakan, the white Astrakan, the 
Duchess, the Wealthy and the Brunswick varieties. 


The three varieties of crab-apples thus far tested at this Station have 
also succeeded well. They are the Whitney, the Queen's Choice and the 
Excelsior. 


The plum trees which have done best and which have suffered, either 
little or not at all, are: Coe’s Golden Drop, Guii, St. Cloud, Pond’s Seed- 
ling, Green Gage, Damson, Bonne Ste. Anne and Glass’ Seedling. I 
regard as nil the damage done to these trees by the frost, as it is only the 
extremity of the year’s shoots that have been injured. 


The little Russian apple trees planted a year ago are in splendid con. 
dition and have all ripened ‘their wosd well. A few of them are dead, 
but I do not see any apparent cause for this, unless it be the late frosts in 
May and the fact that the snow disappeared from around them too early 
in the spring. 


As for the little apple grafts set this spring, they have taken well 
and sent out shoots of 7 to 12 inches. I do not estimate the loss at more 
than 25 per cent, which, all considered, is a handsome result, some of 
them having dried before planting, as they could not be planted imme. 
diately on receipt owing to the fact that the plantation was still covered 
with snow when they came to hand. 


Mr. Clark greatly regrets the loss of the Champion grape vine, which 
bore fruit for him last year. It had been well protected by straw litter 
covered with a barrel open at one end. I amstrongly of opinion that it 
did not suffer from the cold during the winter after the precautions taken 
by Mr. Clark. I am rather inclined to think that it perished through 
excess of humidity and that it was uncovered too early this spring. The 
sap may possibly have started in it after a few warm, sunny days and 
then was suddenly checked by a heavy frost, causing death. 


One thing to which I desire to draw your attention is the use of the 
phosphate sent by Hon. Mr. Déchéne to each station in order to institute 
a comparison between the trees treated and those not treated with that 
fertilizer. At the Gaspé Station where a row was thus treated, it is very 
easy to distinguish it from the others, the year’s shoots being much longer 
and the foliage much larger and of a deeper green. 


There has been a very fine crop of small fruits. The Downing goose- 
berries were laden with beautiful fruit of remarkable size, for which 
Mr. Clark got 35 cents a gallon. Some bushes of these gooseberries gave 
him six quarts on an average or three quarts to the bush. The raspberry 
and currant bushes also yielded abundantly. : 
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I think that this station will give a good impetus to fruit growing 
and that many of the people of the neighborhood, who until now have 
been afraid to make the attempt, will be induced by its example to cul- 
tivate trees acclimatized and raised in the province of Quebec, in view of 
their failure with those from the United States. Several have already 
applied to Mr. Clark, being desirous of procuring such trees and especially 
the varieties which succeed best. 

I remain 
Your obedient servant, 


ALBERT D. VERREAULT. 


. Gaspé Village, 5th. September, 1900. 
Mr. Auacuste Dupuis, 
Director of Experimental Fruit Stations, 
; Village des Aulnaies. 

Sir, 

I have received your letter ofthe 24th August last, containing acertain 
number of questions concerning the Fruit Station under my charge, to 
which I reply as follows : 


1. The following are the varieties which have shown the most vigor 
and promise the greatest success : 


Apples.— Transparent of Russia, Wealthy, Red Astrakan, Ben Davis. 


Plums.—-Coe’s Golden Drops, Green Gage, Damson, Glass’ Seedling, 
Bonne Ste. Anne and Willard. 


Cherries. —Karly Richmond, French Cherry. 


2. I do not think that the weakness of some varieties should be attrib. 
uted to delay on the road. 


8. The varieties, which suffered somewhat from the cold, were : 
Apples— Golden Russet, Wolfe River and another winter kind. 
Plums.—Smith’s Orleans, St. Cloud, Pond’s Seedling. 


4 I have planted no trees from the province of Ontario and cannot 
therefore judge of the difference. 
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5. I received no trees in the autumn to be heeled in. 


6. Duchess, Tetofsky, Wealthy and Transparent do very well. I have 
not succeeded with Wolfe River on the first test. Fameuse and Alexander 
have not yet been tested here. Ben Davis, Ontario, Astrakan and Bruns. 
wicker have done very well. 


7. Damson, Golden Drop, Green Gage, Guii, Bonne Ste Anne and 
Glass Seedling succeed well. 


The little seedling apples have done very well and have grown 
vigorously. All the Russian varieties of two years graft look well and 
seem very vigorous. 


The little grafts planted this spring have done pretty well, the loss 
being light. 


8. The small fruits are all doing well and bore fruit in abundance 
this year. The gooseberries yielded an average of three quarts to the bush, 
the currants two quarts and the raspberries one quart. 


The trees sent and planted this spring for shelter have all taken well. 


I remain, Sir, 
Your obedient servant, 
(Signed) WILLIAM H. CLARK. 


List of Trees planted in May, 1900, at Gaspé, Quebec. 


25 Apples, assorted, 5, 6, 7 feet. 
5 Antonovka 5 Arabka 5 Pewaukee. 
5 Bottle Greening 5 Magog Red Streak. 
10 Plums, assorted, 5, 6, 7 feet. 
5 Green Gages 5 Greely. 
5 Pears 
5 Vermont Beauty. 
25 Seedling Apples, 3, 4, feet. 
25 Houghton Gooseberries. 
100 Acacias, 2, 3 feet (to make a shelter hedge). 
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25 Ash-leaved maples, 3, 4 feet. 
{ 20 Elms, 8, 9 feet. 
3 2 Horse-Chestnuts, 7 feet. 
2 Basswoods, 8, 9 feet. 
{ 2 Silver-leaved maples, 8, 9 feet. 


(Trees for the protection of fruit plantations.) 


St. Léon Fruit Station, County of Maskinongé. 


VILLAGE DES AULNAIES, 12th Sept., 1900. 
AvaustE Dupuis, Esa., 


Director of Fruit Stations, 
Paris, France. 


Sir, 


After visiting the St. Francois and Compton Fruit Stations, I went, on 
the 15th August, to that at St. Léon, County of Maskinongé. 


The appearance of the trees in general is very fine. A number of the 
apple trees had sent out shoots of 15, 18 and 20 inches. The growth of 
these trees is really remarkable; some of them are now eight and nine 
feet high and their trunks measure not less than two and a half to three 
inches in diameter. 


I noticed that three of the Transparent of Russia apple trees are 
bearing fruit of remarkable size. 


A part of the ground between the rows is laid down to oats and the_ 
other part isin hay. In my opinion, it would be preferable to grow 
vegetables or grain upon it as long as possible, that is to say, as long as it 
is possible to run the plough without injuring the roots of the trees. 


Fifteen or twenty of the trees planted this spring did not take. 
Mr. Paquin attributes the cause of this to the delay on the road from the 
nursery to the fruit station. I do not share his opinion, at least as 
regards those ot this year, but I am convinced that the loss of these trees 
is due to the fact that the soil was parched, when they were planted and 
that there was no rain for too longatime. The same thing occurred here, 
in the Village-des-Aulnaies, where several trees failed in consequence of 
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the drought. It was even necessary to water a number of trees which 
seemed backward in starting into growth. In fact, many of these trees 
only came into leaf in July, but have done well since, the August rains 
having quickened the sap. If you will recall to mind, I informed you 
when you were at Ottawa, of the condition of these trees and of the 
unfavorable weather we were having. 


The cherry trees are in splendid condition and have made a good deal 
of wood, which explains their delay in bearing ; however, according to al] 
appearances, they should bear fruit next year. The shape and vigor of 
these trees are remarkable. 


I observe no variety of apple tree weaker than the others, all of them 
having fully ripened their wood. For your satisfaction, I mention varieties 
which most attracted my attention and also those which I had an oppor- 
tunity to examine with more facility, considering the had weather prevail- 
ing at the time of my visit to this station; for it had rained during the 
night and the grain not having been harvested, it was very difficult to 
visit them alone. I therefore devoted myself rather to considering and 
comparing the different varieties one with the other and the following, 
among others, are the varieties which deserve special mention for their 
vigor and hardiness. In the first rank, I place the Wealthy, Duchess, 
Transparent of Russia, Red and White Astracan, Brunswicker and 
Longfield, and next the Ben Davis, Belle of Boskoop, Rubicon, Canada 
Baldwin and Salomé. 


The plum trees have also done well and seem to be full of vigor, 
some of them showing shoots of three feet of new wood. An Imperia] 
Gage bore some plums. 


The Flemish Beauty pear trees are very vigorous. The same, however, 
cannot be said of the dwarf pears owing, no doubt, to their not having 
been earthed up high enough. Mr. Paquin will see that this is done 


properly. 


The apple tree gratts planted this spring have also done well and are 
showing branches of twelve to fifteen inches ; unfortunately the names of 
the varieties have gone astray, the children of the neighborhood having 
removed or mixed up the labels intended to designate each variety. 
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The same thing has occurred with regard to the little Russian apple 
trees, which are very fine-looking, but the varieties of which are not 
designated. 


I pinched and praned several trees, thinning out especially, the inner 
branches of the head, which generally is too compact, in order to admit 
the air and sun freely. I hope that the other trees will be subjected to 
the same process by the manager. 


I have only met with one Imperial Gage plum tree slightly attacked 
with the Black Knot, which [ removed. with an explanation as to the 
importance of at once removing and burning this fungus. 


The trees have not suffered from insects and caterpillars. The goose- 
‘berry and currant bushes, however, are attacked by the caterpillars, 
which a spraying with Paris Green, to be given them by Mr. Paquin, 
will at once eradicate. 


The tarred paper, which you recommended, has also been placed on 
all the apple trees. 


Several of the residents of the neighborhood, with whom I have 
‘spoken on the subject of the cultur:? of fruit trees in general and those of the 
St. Leon Station in particular, are genuinely astonished at the success of 
the plantations which were deemed to be impracticable in Maskinongé 
and its environs after various unsuccessful attempts on their ‘own part 
to grow them. It appears that they purchased from Western nursery 
agents trees of varieties that were often too tenler for our climate and 
that froze during the first winter; or, possessing no knowledge of fruit 
tree culture and receiving no instructions as to how such trees should be 
planted, dug a hole mechanically in the handiest place, without an eye 
to the drainage or the condition of the soil. The tree, thus badly planted 
to begin with, was left to itself, received no protection during the winter, 
and died at once or dragged on a weakly existence. I[t is now beginning 
to be understood that success in tree culture is easy when certain pre- 
cautions are taken and, above all, whenthe varieties which]succeed well 
at the experimental station are selected. 


I mention the observations of these persons and especially of the 
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one who drove me to Mr. Paquin’s, in order to show that the establish- 
ment of these fruit stations is commencing to be appreciated. -: 


Mr. Paquin should take the same care of the trees this autumn as in‘ 
previous years, that is to say, he should put down and attach small firs 
or spruces to each of the trees and then spread a good layer of ma- 
nure at the foot of each to protect them against the severe cold snaps. 


Your obedient servant, 


ALBERT D. VERREAULT. 


os 


St. Lton, 4th September, 1900. 
Mr. AuGustE DUPUIS, 


Director of Fruit Stations, 
Village-des-Aulnaies. 
Sir, 
I have received your letter of the 25th August last. 


1. To the first question, I may state that in general all the trees 
planted here seem to me to be as vigorous the one as the other. 


2. To the second question, I have remarked that, as a matter of fact, 
the trees must have suffered on the way, as of the 75 received this spring 
(including the little seedling apples) 20 have died in spite of all the care 
that I gave them. 


3. The frost did no damage to the trees. 


4. As far as I can see, there is no difference between the trees from 
the province of Quebec and those from the province of Ontario. 


5. As I have not yet done any autumn planting, I cannot say whether 
planting at that season is better than in spring. 


Peewee eet Pewee et he Me wee eee FOOTE newest ere SHeeee 
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8. The small fruits are very fine and yielded heavily this year. 


I have received some Transparent and Wealthy apples. In general 
the apple trees are fine and seem to be very vigorous. I have no hesitation 
in saying that all the varieties which I have received and planted will 
succeed if the trouble requisite to assure success is taken. Let me add that 
I shall be glad to havea visit from you here, for I think I have a very fine 
experimental station, which has already demonstrated that fruit culture 
can be profitably carried in this part of the Province. 


Your obedient servant, 
(Signed) HORMIDAS PAQUIN. 


ee ee 


List of Trees planted in May, 1900, at St. Léon, County of Maskinonge. 
| | iy st May, 1900. 
42 Apple Trees (i2 of which were to replace others) : 
§ Arabka.—5 Antonovka.—5 Pewaukee.—5 Magog Red 8. 
5 Bottle Greening.—8 Scott’s Winter.—3 Wealthy. 
3 Alexander.—3 Tetofsky. 
15 Plum Trees (5 of which were to replace others) : 
7 Golden Drop.—5 Greeley.—3 Bradshaw. 
25 Seedling apple trees. 
25 Houghton Gooseberry plants. 
100 Acacias to make a shelter hedge. 
24 Elms, 8-9 feet. 
20 Silver-leaved Maples. 


{Trees for the protection of fruit plantations)—1 box. 
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Chicoutimi Fruit Station. 


Village-des-Aulnaies, 30th August, 1900. 
AvuausTE Dupuis, Ear. 
Director of Experimental Fruit Stations, 


Paris, France. 
Sir, 


The Chicoutimi Station (kept by Mr. George Hnceus was visited on 
the 30th August after that at Waterloo. 


I was very sorry that I did not meet that gentleman, who was absent 
at the time and, as my time was limited and I could not await his return, 
I visited the plantation myself and left for him in writing the few obser- 
vations to which I desired to draw his attention. 


I regret to note that a certain number of the apple, plum and pear 
trees, which had such a fine appearance last year (at the time of my visit) 
have failed. The few apple and plums upon which I noticed fruit buds 
last year unfortunately did not develop them. I ascribe this to two 
causes, either to the pinching, which if done, was done too late, or to the 
too early removal of the little fir bushes which are supposed to be put 
down every fall before the hard frosts. The trees suffered in no way at 
the roots, for, with the exception of three or four, ail the others have sent 
up suckers of 2 or 3 feet since the spring. 


The Wealthy apple, which is one of the hardiest varieties and which 
has succeeded splendidly wherever it has been tried, perished this year. 
I do not regard this test as conclusive and thiuk that these trees, which 
were nearly 7 feet high when they were planted, were too old to be able 
to determine their hardiness in this cold Chicoutimi region. I therefore 
take the liberty of suggesting that you should try plants of this Wealthy 
variety, only 3 to 4 feet high, at the most. Indeed, I believe that this 
suggestion may also apply to all the trees intended for this station. I 
noticed upon the four Wealthy trees which succumbed and which adjoin 
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‘each other in the same row, a slight scratched wound of 12 to 15 inches 
‘on the trunk, running in the direction of its length, from the south-west 
‘side to north. 


Some Lombard and Bradshaw plum trees, planted near the fence, 
have failed. while others set nearer to the centre of the plantation have 
resisted. I say “ failed ”, when I should say “ failed in part ”, for, just 
like the apple trees, their roots have not suffered. After their pruning in 
‘the spring by Mr. Hudon, they all put forth long branches and formed a 
‘fine head. Iam convinced that, as in the case of the apple trees, the 
game cause applies to the plum trees, that is to say, defect in the pinching, 
which was, perhaps, performed too late, or premature removal of the pro- 
tecting fir trees. 


The following are the names of some of the trees, whose branches 
suffered from the frost, but whose roots have sustained no damage and 
which, on the contrary, sent out good, strong shoots at the head this 
summer, which I have pinched, although the season was a little advanced 
for that operation : 


Plum Trees—Lombard, Bradshaw, Guii, Priace of Wales, Beauty of 
Naples. 
Apple Trees—Ontario, White Astracan, Golden Russet, Rubicon. 


Pear Trees :—Louise Bonne, Flemish Beauty. 


The Richmond and Montmorency cherry trees have suffered some- 
‘what from the cold; still, they are fine looking and had well formed their 
heads at the time of my visit. 


‘The little Russian apple trees planted last year are in excellent condi- 
‘tion, They have made shoots of two feet and over and appear to be very 
vigorous. I think that they will be a real success at Chicoutimi and will 
‘do credit to their cold mother country, Russia. 


The German Prune plum trees have failed completely. Thus far, I 
‘consider this variety “ not hardy ”, judging from the trial which I made 
‘of it in every orchard at the Village-des-Aulnaies where [ subjected it to 
severe pinching back in order to let it ripen its wood ; but in spite of all 
ithis, ‘the tree sis sickly. 
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Of two Glass Seedling plum trees, one is dead without apparent 
cause, but the other is in fine condition and full of vigor. The Willards 
(plum) have made shoots of 18 to 20 inches long, although a part of the 
new wood was frozen. 


The Bethel, Ben Davis, Duchess, Transparent of Russia, Brunswicker 
and Peach apple trees are the ones which have succeeded best ; they are 
very handsome and vigorous and have well ripened their wood. These 
varieties are close to a thick hedge of raspberry bushes which collected 
the snow earlier in the fall and in greater quantity, while the Wealthy 
trees, mentioned in this report, being too far away from this hedge, did 
not get the benefit of it. I was forgetting to mention that the Stark 
apple trees have done well and grown vigorously. 


The gooseberries, currants, raspberries and strawberries are doing 
very Well and have yielded plenty of fruit. There was still fruit on the 
strawberries at the time of my visit on the 30th August. 


The little grafts sent this spring have grown well; the loss amongst 
them is not great, being about 20 per cent. 


Of all the trees sent this spring only one apple tree missed—a 
McIntosh Red. 


The maples and elms planted this spring to shelter the plantation 
have all, with the exception of one maple, taken exceedingly well. 


I have no doubt that the trees planted for shelter will have a marked 
effect after three or four years of growth. In the meantime, I am satisfied 
that it would be advantageous to plant other hedges, either of gooseberries, 
currants or raspberries between the fruit trees at every second row in order 
to catch and retain the snow. 


I have the honor to be, 
Your obedient servant, 


ALBERT D. VERREAULT. 
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Report on the state of the fruit trees at the Experimental Station of 
Ste-Anne de Chicoutimi 


Ste Anne de Chicoutimi, 10 Sept. 1900. 


1. The varieties of apple trees which have displayed the greatest, 
vigor and which have the most chance of success are: The Peach, 
Duchess, Bethel and Transparent of Russia. 


2. The trees do not appear to have suffered on the way. 


3. The varieties of apple trees, whose wood freezes, are : The Rubicon, 
Golden Russet and Ontario. 


Plum Trees. The Bradshaw and Willard. 
Cherry Trees. The Early Richmond. 


The difference is not much, I think, but those of the Province of 
Quebec seem to be the hardier. 


5. I cannot answer this question, as I have reeeived aone this year. 
6. Some of the cherry and plum trees suffered this winter. 


7. The seedling apples have done very well and have a fine appear 
ance 


8. The small fruits were plentiful and very fine. All the trees planted 
te shelter the orchard are all very fine also. 


I have the honor to be, 
Sir, 
Your obedient servant, 


(Signed) GEORGE HUDON. 
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List of Trees planted at Chicoutimi in May, 1900. 


—_—_————- 


22nd May, 1900. 
80 Apple trees, 5-6-7 feet : 


5 McIntosh Red, 5 Arabka, 5 Pewaukee, 
5 Antonovka, 5 Magog Red Streak, 
5 Bottle Greening. 
17 Plum trees, 5-6-7 feet : . 
5 Golden Drop, 3 Green Gage, 3 Guii, 
5 Greeley, 3 Lombard. 
25 Apple Seedlings. 
50 Ash-leaved maples. 
25 Houghton gooseberry bushes. 
3 Pear trees Vermont Beauty. 
200 Williams Strawberry plants. 
20 Elms 8-9 feet. 
20 Silver-leaved Maples 9-10 feet (for shelter). 
100 Acacias (for shelter hedge). 


Experimental Fruit Station at St. Francois, Beauce. 


Village-des-Aulnaies, 2nd Sept., 1900. 
AvcustE Duputs, Esa. 


Director of Experimental Fruit Stations, 


Paris, France. 


Sir, 


All the trees of this spring’s planting have taken well and made long 
shoots. I remark, among others, the Lombard and Bradshaw plums, 
which have sent out shoots of 3 feet and upwards. Among the apples, 
which are most noteworthy for their vigor, are the Wealthy, Ben Davis, 
Duchess and Transparent of Russia. Several of these apple trees will 


come into bearing next year, judging from their present appearance. 
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The Mann, White Astracan and a couple of other varieties, whose 
names escape my memory, do not display quite as much vigor, but are 
still very fine. 


With the exception of a couple of varieties, all the plum trees have 
prospered remarkably. 


The pear-trees are also very vigorous and handsome. 


The strawberries have yielded a fine crop of good, handsome fruit, 
while the gooseberry bushes and the raspberries are loaded with fruit. 
Most of the raspberries planted this spring bore fruit abundantly, that is 
for young plants. 


The caterpillars were beginning to show themselves on the gooseberries 
and currants. I called the attention of the Revd. Brother, accompanying 
me, to the fact and he was to have them sprayed with Paris Green with 
the aid of the pulverizer. 


The fruit trees have not suffered from insects except from the little 
plant-lice with which a few apple trees were infested and which I des- 
troyed by pinching and pruning all the trees in the plantation. I also 
removed all the suckers and thinned out the heads of all the trees, which 
were too thick, in order to admit the sunshine more freely. 


All the elms planted for the protection of the orchard have taken, as 
also the maples (red maple) with two exceptions. 


The little acacias planted to form a hedge in order to catch the snow, 
have pretty well taken, but a few have missed. These acacias have been 
planted too far apart and others should be put down to form a thicker 
hedge. Instructions had been given as to the way to plant these acacias, 
but they were received too late to be observed. 


! 


I note that not a single tree snffered damage lrom the trost All, 
without exception, have very well ripened their wood. 
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I notice that the grass is allowed to grow in the orchard. ‘Certainly, 
the soil should be cultivated fora few years and the grass especially 
removed from the foot of the trees. I think it would be desirable to bring 
_ this point to the attention of Reverend Brother Joseph Armand, the 
present manager, who replaces Reverend Brother Jordanus and who is 
well disposed to follow any instructions you may give him. ae 


According to your instructions, a collar of tarred paper has been put 
around the foot of each apple-tree, but much too high, for it does not 
protect the essential part. I showed how it should be placed, which will 
be done at once. 


In concluding this report, [ am not afraid to say that the station at 
St Francois, Beauce, is a real success, thus far at least, and the fact that 
not a single tree has failed and that all have stood the winter without 
accident proves this pretty well. 


I remain, 
Your obedient servant. 


ALBERT D. VERREAULT. 


Commercial College of the Marist Brothers. 


St. FRANGoIs, BEAucE, 31st August, 1900. 
Mr. AuGustEe DUPUIS, 
Village-des-Aulnaies, 


Dear Sir, 


Notwithstanding all my good will, I could not make this report 
sooner. In view of the fact that Brother Jordanus had been changed 
from here, I had first, before preparing it, to acquaint myself with the 
condition of our orchard. 


The report hereto appended is certainly incomplete, but you will be 
pleased to niake allowance for the lack of time at my disposal and my 
want of experience in such matters. 
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Any observations you may deem it advisable to make will be received 
with pleasure and gratitude. 


I hope that your kindness to my predecessor will be continued to me. 
Your obedient servant, 


BROTHER JOSEPH ARMAND, 


Manager. 


Report on the State of the Trees at the St. Francois de Beauce Fruit 
Station under the management of the Marist Brothers. 


1. Generally speaking, the apple trees have done well thus far. The 
Jumbo and White Astracan,’ however, do not seem to be as vigorous as 
the others. The plum trees, with the exception of Glass Seedling and some 
small plum trees from Mr. Brodie, look well. 


The cherry trees are getting on relatively well. 


2. According to our orchard man, the weakness of certain varieties is 
largely due to the bad weather we had in May. 


3. We have not yet noted any trees whose wood freezes. None of 
them suffered from the severity of the winter. They had been surrounded 
by a light layer of manure. I think that in future the sward will protect 
them sufficiently from the cold. 


4. : 2 
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8. The small fruits such as raspberries, gooseborries, currants and 
strawberries yielded an abundance of fruit, considering their age. 
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The trees planted for the protection of the orchard are succeeding 
wonderfully. A large number of the little acacia plants, however, have 
perished and should be replaced. 


I am of opinion that the ground to the west of the orchard is not 
very favorable to tree planting, as it is impossible to drain it. If you see 
no objection, a row of trees, which you suggest, might be put around the 
garden, which lies to the east of the orchard. We propose to lay it out 
regularly next year, which would be a good time, I think, for the pur- 
pose. The soil moreover is good and has been worked. I leave, however, 
the decision of this matter to yourself, 


Your obedient servant, 


(Signed) BrorHeR JOSEPH-ARMAND, 


Manager. 


List of Trees planted at the St. Francois Station in May, 1900. 


—=+---— 


May 21st, 1900. 


14 Assorted Cherry trees of 5-6 feet : 
7 Montmorency.—7 Early Richmond. 
86 Assorted Currant Bushes : 
40 Lee’s Prolific.—10 Black Naples. 
6 Fay’s Prolific—380 White Grape. 
150 Gooseberry Bushes : 
125 Downing.—25 Houghton. 
100 Williams Strawberry plants. 
100 Acacias (to make a shelter hedge) ~ 
92 Elms, 8-9 feet. 
20 Silver-leaved Maples, 8-9 feet. 
10 Carolina Poplars, 9-10 feet. 
6 Weeping Birches, 8-9 feet. 
2 Horse Chestnuts, 6-7 feet. 
2 Basswoods, 8-9 feet. 


143 


Compton Experimental Fruit Station. 


Village des Aulnaies, 15th August, 1900. 
AUGUSTE DupuIs, Esa, 
Director of Fruit Stations, 


Paris, France. 
Sir, 

After visiting the fruit Station at St Francois, Beauce, and acquainting 
you by report with the state of the plantation there, I proceeded to the 
Compton Farm, where is the fruit Station, of which Mr. John M. Lemoyne 
is manager. I met that gentleman out walking but he at once accompanied 
me in my visit to his fine plantation, which is unquestionably one of the 
best kept in every respect. 


iverything is in perfect order, the printed boards, designating each 
variety, are all in their respective places, and every visitor can thus judge 
for himself of the vigor of one variety compared with another. 


The pruning has also been done with care and the branches haying 
been removed from as near the trunkas possible, the wounds heal upina 
short time, while, if the pruning of the branch to be removed is done too 
far from the trunk, a stump remains, which dries up and the removal of 
this stump (which must be effected sooner or later) leaves a wound which 
does not heal or heals very badly. 


I make this remark because I have noted this defect at a couple of 
stations. I wish therefore to draw the attention of the managers to this 
important point and they have promised to look after it in future. 


As regards the pinching of the year’s shoots and especially those 
which are pushing forward too much, Mr. LeMoyne should see to it that 
it is done at once. 


The apple, plum and cherry trees are in fine order and haye grown 
vigorously ; the foliage is large and of a deep green, which is a proof that 
they are healthy. All these trees have done well, except 11 plum trees 
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which missed. The other plums, however, seem to be full of vigor and I 
remark among others, which have put out shoots of 30 to 30 inches this 
year, the Moore’s Arctic, Guii, Stanton, Xe. 


It is hard to account for the loss of some of the plum trees, unless it 
can be ascribed, as Mr. LeMoyne told me, to the fact that the ground in 
which the trees were planted had not been worked before. This would 
seem to me to be a sufficient cause and what tends to confirm this suppo- 
sition is that, out of nearly the same number of trees planted last year in 
soil which had been well cultivated, the loss only amounted to three or 
four. But, above all, we must not forget that when the trees were sent to 
the stations last May, we had a pretty prolonged drought and it can be 
easily understood that trees planted during a drought, if it be at all pro- 
longed, run more risk than those planted a year or more under good con- 
ditions as the tree, having formed roots, will suffer less. 


I notice for the first time that the Alexander apple trees have 
excelled themselves in fruiting this year at Compton before the Yellow 
Transparents of Russia, which, as a general rule, are the first to come into 
bearing. If no accident should happen to the latter, they should bear 
next year, as they are loaded with fruit buds, which is also the case with 
the Duchess, the Wealthy and some other varieties. 


The cherry trees have grown vigorously, but have not fruited this 
year, at which I am not surprised after so much growth, for they have 
made a great deal of wood. These, according to appearance, ee also 


bear next year. 


I regret to report the loss of four plum trees coming from Mr. Charles 
Baltet, of Troyes, France, purchased for the experimental stations by Hon. 
F. G. M. Déchéne. Two of the six sent have proved hardy and are very 
handsome and vigorous. These are one Mirabelle and one St. Catherine. 
The loss of these trees must be attributed to the fact that they were 
planted and transplanted in two consecutive years. 


The apple grafts planted three years ago are now 5 to 6 feet high and 
will serve to replace certain varieties that have missed. Those planted: 
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this spring have succeeded well and I do not think that the loss will be 
much more than a quarter per cent. Mr. LeMoyne has taken the precan- 
tion to place little pickets with the names of each variety, pending the 
arrivai of the printed boards. 


The maple seed sent by fon. Mr. Déchéne, Commissioner of Agricul- 
ture, in August, 1899, has come up well and now forms pretty little 
plants of 18 to 20 inches high, straight and well branched. 


I am pleased to report that the 64 silver-leaved maples planted this 
spring to protect the plantation against the wind have all well taken, 
without a single exception. 


The little acacia plants to form a hedge, in order to collect the snow 
early, have, with a few exceptions, well taken. 


The crop of small fruits, such as strawberries, raspberries, gooseberries 
and currants, has been abundant. 


Notwithstanding the frequent rains in the course of July, the planta- 
tion was well kept up by frequent hoeing. 


I cannot close this report without mentioning the hay crop, which 
has been saved in good condition and which is enormous. The barn is 
crowded and Mr. LeMoyne does not well know where to put the grain, 
which is also fine and abundant. 


I have the honor to be, 
Your obedient servant, 


ALBERT D. VERREAULT. 


10 
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Report of the Compton Experimental Fruit Station. 


Compton, 24th August, 1900. 
AucGustTE Dupuis, Esq., 
Director of Experimental Fruit Stations, 
Village des Aulnaies. 
Sir, 
I beg to submit the annual report of this station. 


On the receipt of your message, in January last, I spread a good coat 
of manure over the roots of all the trees and this spring I incorporated 
this manure with the soil around the trees where it was spread. 


The apple trees have done well and two of the Alexanders have 
borne fruit. 


The cherry trees have also done well, but have not yet fruited. 


The plum trees seem to be growing vigorously, but I am sorry to say 
that I have lost some of them without apparent cause. One or two were 
attacked with the black-knot, which I removed and burned. 


The strawberry plants have done remarkably well and bore an 
abundance of very large fruit ; but unfortunately the rainy weather in 
July last made it tender and watery. 


The red and white currants also gave a good crop of fine fruit ; but, 
like the strawberries, this fruit also suffered from the rain. 


According to all appearances, the apple, plum and cherry trees will 
come into bearing next year. 


The constant rain we have had has almost rendered impossible the 
cleaning out of the weeds this summer. 
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The few Russian apple trees which you sent me this spring have all, 
with one or two exceptions, well taken, but their growth is slow. 


Pursuant to ‘your instructions, I have had a strong wire fence put 
up on the eastern side of the orchard and now I have a solid fence all 
around it. I have also planted 64 red maples to protect the plantation 
against the winds and have not lost one of them. 


The little acacia plants sent me are also thriving. 


The little apple grafts sent me last spring were planted according to 
your instructions. They have done well. I do not think that the loss 
amounts to more than one third ; the survivors are very fine. 


The red maple seed sent in August, 1899, was also sown in the 
manner indicated and I have now a lot of fine young plants. some of 
‘which measure two feet high. I put little fir trees around them as a shelter 
last fall, which had the effect of collecting the snow and protecting them, 
They will make a splendid lot of plants for transplanting later. 


I employ all my available time in the plantation, doing most of the 
pruning myself. A gardener would be of great help to us. 


Yours truly, 
(Signed) JOHN M. LEMOYNE, 


Manager Compton Ex. Station. 


ComPTON, 30th August, 1900. 
Mr. AvaustE Dupuis, 


Director of Experimental Fruit Stations, 
Village des Aulnaies. 
Sir, 


I append the answers to the series of questions which you have sent 
me: 
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I. The apple, plum and cherry trees, which show the most vigor and 
promise to be the most successful are: The Alexander, Transparent of 
Russia, Duchess, Wealthy, Baxter, Salomé and Tetofsky. 


Cherry Trees: Early Richmond, De France and Dye House, 


Plum Trees : St. Catherine, Imperial Gage, Guii, Moore’s Arctic, Dawson 
and Stanton. 


2. I have no doubt that the weakness of certain varieties depends 
upon the more or less distance from which they come and the mode of 
packing them. Still I would not like to say that all the varieties are 
equally affected. 


3. All the apple trees are most vigorous. The variety of plum tree 
that seems to be the weakest and whose wodod has frozen is the Shipper’s 
Pride. 

4. I have found the trees from the province of Quebec more vigorous 
and of better shape than those from Ontario. 


5. The hardy varieties such as the Duchess, Tetofsky, Wealthy, 
Transparent of Russia, Alexander, have done very well here. The Baxter, 
the Salomé and the Russian varieties seem also very well suited to our 
soil and climate. 


6. The cherry and plum trees mentioned in question ‘‘1” are the best. 
varieties that I have cultivated here 


7. The sma!l] fruits, such as the Sharpless and Williams strawberries, 
have done remarkably well and yielded plenty of fruit; so also have the 
raspberries, including the Red Cuthbert. My white raspberries only pro- 
duce a very small fruit. 


The white and red currants have yielded an abundance of fruit this. 
season, especially the White Grape currant. The Downing gooseberries 
have also given a good crop. The plants of the Industry gooseberry have 
not done as well asI would like. They were only planted last spring 
and I have lost some of them, 

The trees sent for protection purposes have also. without exception, 
done very well and will be an ornament. to the place. 


Yours respectfully, 
JOHN M. LEMOYNE. 
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List of Trees planted at the Compton Station in May, 1900. 


2nd May, 1900—64 Silver-leaved maples, 8-9 feet (shelter trees for planta- 
tion). 


300 Sharpless Strawberries. 
300 Wilson’s 5 
2nd May, 1800—25 Gooseberries : 
15 Industry, 19 Crown Bob. 
9th May, 1900—1 Russian Poplar, 12 to 15 feet. 
1 Basswood. 
16th May, 1900—250 Acacias (for shelter hedge). 
20 Apple Trees : 5 Antonovka, 5 Arabka, 5 Magog Red Streak. 
5 Bottle Greening. 
25 Apple Seedlings, 3-4 feet. 


Waterloo Experimental Fruit Station 


AvuGaustEe Vupvulis, Esqr 
Director of Experimental Fruit Stations, 


Paris, France. 


Sir, 


I have the honor to submit the report of the fruit station established 
at Waterloo this year under the management of Mr. H. N. Whitcomb. 
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There were already several varieties of apple trees in the orchard, and 
these are covered with fine fruit. Among the trees in bearing, I note the 
Fameuse, Duchess, Wealthy, Tetofsky and the Yellow Transparent of 
Russia, &c, which are all handsome trees, well formed and in bearing for 
some years. 2 

These trees were all sprayed with the Bordeaux mixture by means of 
a powerful pump owned by Mr Whitcomb ; the result being that the Fa- 
meuse, so liable to spot, are little or not spotted and very few of the apples 
are attacked by the worms. 


The spring plantation looks very well; the land which had been 
previously sown and which is very rich, was in good condition to receive 
the trees, which have al] well taken, with the exception of three apple and 
five cherry trees, ten gooseberry bushes and four vines. Mr. Whitcomb. 
attributes the loss of these to the carelessness of the agent who supplied 
them : several of the trees having their roots torn and others the bark gone : 
I may remark that these trees did not come from the Village des Aulnaies’ 
nursery. 


The land between the rows of trees is seeded to oats, which are very 
fine. I strongly advise continuing to cultivate the land as long as possible 
in order to prevent the grass growing. The other part of the ground, 
which is intended for planting next spring, is also sown to oats and will 
be in good condition for such planting. 


All the trees, apple, plum, cherry and pear, have done very well and 
seem without exception to be most vigorous. It is really surprising to see 
how much wood they have made during the first year. I hope that the 
manager will, as I have recommended, take all the precautions possible 
to protect the roots and heads of the trees this fall by earthing up the 
trees and giving them at the foot a good coat of fresh manure to protect 
the roots and, to protect the branches, by placing two bushy fir trees to 
the east and west of each tree, 


The trees should also be pinched. I have also recommended a collar 
of tarred paper at the foot of the apple trees, after first examining and 
destroying any borer worms which may have got in. 
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The gooseberry plants have all well taken and are very vigorous, 5 
‘or 6 only in 34 having missed. The same remarks apply to the currants, 
‘only 4 of which in 30 did not take. 


The grape vines have also grown vigorously. Only 4 in 25 have 
failed. 


The little printed boards sent by you to designate the varieties have 
been put up. 


There is not much to be said thus far about this new station, before 
knowing how the trees will turn out this winter. 


Your obedient servant, 
ALBERT D. VERREAULT. 


‘ Report of the Manager of the Waterloo Station. 


Waterloo, Sept., 1900. 
Mr. Avuaustr Dupuis, . 


Director of Fruit Stations, 


Village-des-Aulnaies. 
Sir, 


I beg to submit the annual report of the Experimental Fruit Station 
of Waterloo, District of Bedford, established in May, 1900. 


Four months have hardly elapsed since the establishment of this 
station, which renders it difficult to supply a very accurate report in 
regard to the condition of the trees planted this spring. Nevertheless, I 
reply as follows to the different questions contained in your letter ef the 
24th August last : 


1. The following varieties of apple trees are vigorous and promiset 
to be really successful: Yellow Transparent, Tetofsky, Duchess, Alex- 
ander, Wealthy, Ben Davis, Hurlbert, St. Lawrence, Rox-Russett, Long- 
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field, Wolfe River, Ontario, Baxter, Sutton Beauty, Mammoth Pippin, 
Grimes Golden, and Arkansas Beauty. 


Plum Trees.—Shipper’s Pride, Pond’s Seedling, Bradshaw, Yellow 
Egg,and Moore’s Arctic. 


Cherry Trees.—Early Richmond, French Cherry, 
Pear Trees.—Clapp’s Favorite. 


2. The weaknesses of certain varieties is above all caused by want of 
care in taking up the trees, in my opinion, judging from the condition of 
the consignment from a Stanstead nursery. 


3. The varieties which seem to be the weakest are the Golden Russet 
and Arabka ; but, as already said, I attribute this to the want of care in 
taking up these trees. At the time of planting, I greatly feared that some 
of them would not take, which had their roots torn, etc. 


4. Our station has received no trees from Ontario, so that 1 cannot 
judge of the difference between them and those from the province of 
Quebec. 


5. The different hardy varieties which you mention and which are 
grown in the districts of the province of Quebec, such as the Duchess; 
Tetofsky. Wealthy, Transparent, Wolfe River, Fameuse, Alexander, succeed 
very well here. And, in addition to these varieties, | would recommend 
the Fall Pippin, Red Beitheimer, as an autumn apple. And for winter 
apples: Northern Spy, Bottle Greening, Cooper Market, Fallawarer, Mann, 
Salomé, Nod Head. 


6. Among the cherry trees, Early Richmond appears to be the most 
hardy and vigorous and well suited to our severe winters. It ripens in 
June. Louis Philippe is also very hardy. Mayflower and Late Duke are 
also, good varieties. 


Plum Trees. The following varieties are hardy and productive: St 
Cloud or Quackenboss, Shipper’s Pride, Burbank, Moore’s Arctic and 
Duane’s Purple. 
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I have no apple seedlings, but I would recommend seedlings of the 
Baxter apple. 


7. The appearance of the small fruits is excellent. The gooseberries 
and raspberries are doing exceedingly well ; they have grown wonder- 
‘fully for their first year since planting and promise an abundance of fruit 
next year. The grape vines are doing far better than I dared hope 
when they were planted. Only 4 out of 25 have missed. 


With respect to the planting of shelter trees for the orchard, I may 
state that when the plan for the enlargement of the station will have 
been completed (if deemed necessary) I shall at once see that the orchard 
is well protected. In the meantime my intention is to erect a fence to 
-collect the snow. Moreover, I am not prepared to acknowledge that trees 
for the protection of orchards are preferable to snow fences. I have had 
a little experience in the planting of such trees for protection, which I 
had afterwards to remove because they had been planted too close, thus 
causing the snow to accumulate too abundantly and over too large an 
area, whereby serious damage was occasioned to the fruit trees through 
the smashing of their branches. Unless the shelter trees be planted at a 
pretty considerable distance off, not only in order that the snow may 
collect less, but also that the shade cast by such trees later on, when they 
have reached their full growth, shall hurt neither the growth nor the 
ripening of the fruits, I do not regard such planting as advisable. 


I am aware, however, that opinions are divided on this head. 
To complete and close my report, I beg to state that, 


Of a total of 44 apple trees, 41 are doing very well and 3 are dead, 


x 34 plum “ 32 - 2 

t 12 cherry “ 7 5 5 “> 

FS 30 currant bushes 26 . 4 ce 

7 30 gooseberry “ 28 “ 6 se 

ig 25 vines Sh 3 4 -y 
I remain, 


Your obedient servant, 


(Signed) H. N. WHITCOMB. 


Manager. 
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REPORT OF THE ACRICULTURAL MERIT 


COMPETITION 


FOR THE YEAR 1900. 


To THE HONORABLE COMMISSIONER OF AGRICULTURE, 


Quebec. 
Sir, 


The undersigned have the honor to transmit you their report of the 
Agricultural Merit Competition for the current year, with the hope that 


you will be pleased to receive it favorably. 
Respectfully submitted, 
THOMAS 


DRYSDALE, 


JOSEPH DELAND, 


ARSENE 


DENIS, 


Judges of Agricultural Merit. 


Montreal, 17th November, 1900. 


AGRICULTURAL MERIT COMPETITION OF 1900. 


COMPETITORS FOR THE GOLD MEDAL. 


| POINTS 


| | 
No. NAMES. RESIDENCE. | DATE OF VISIT. | 
| AWARDED. 
1 iW. Wi. He ehh sraavuceslensepiersres| Lachine Rapids... Beers inl 23-24 | 98,45 
2 |\John Nesbitt. a cacoenabaker |Petite Otte: HG tee c-cccccemntenee avast 4: Pda oteno 
59) eee Chauret | auae Cons Co eteaeswee |Ste-Geneviéve, J.-C... Sceall Ae 24-25 | 89.25 
4 |Damien Pilon.. eens TS Benoit, ah Jee eetecteeates a veeaees si 20 7.25 
5 jSte-Thérése Seminary. Jesaseses Ste-Thérése.. Seco oH ee as 31 | 85.75 
6 eee Valiquette ........--.--00s |Terre DODNE... ...0n cssce senses sowesesse F 14 | 85.50 


COMPETITORS FOR THE SILVER MEDAL. 


| | 


; = 
| iss Ine ig 
Eid | Points |” 2/2 4| © 
No.} o | = NAMES. | RESIDENCE. | _ DATE OF VISIT. SERS = 
a 1° awarded); eis S| = 
SS Sis s: ePera 
~ IS j= 
] Z - = J Fi ' 2 
1) enece .|Robt, Reford.., ........ Anne de Bellevue. _ July 27-28 | $8.10 Uy stron besees 
Dee ale tessa: Benj. Bertrand......... St-Hermas D. M........ iy 20-21 | 85 25 a Gare aoe 
Briers 1 |Horm: Hotte.......... iSt-Martin, L...........2.| be 12. } 85.15 Ee ain 
Bae laleesacs RCO VAG. cavaceivesexs ‘Pontchateau, Sears sf 25°. | 85.15 1 pee 
Bd tied A Bec ‘Nap. IMO Ci oradecensss ses ‘St-Canut, epee seeee7 August 1 | 85.05 Pees 
GL Weesces /Adolp. Ouimette..... 'St-Frs. de Sales L.. July 15:9 83:00) wees OM seed 
(4 ee |Alph. Angrignon. .../St-Bénoit, D. M... ...... 2 DD 7B) NS. ga An 
ei | pt | etaes Maples Ménard....... Ste- Marguerite, T. ..| August 7s (SPS!) BT nee ieee 
9 ae). ho Walter Smith. <.....+. St-Jérusalem...... ......; July Ole hfe =e We oy eae 
LOR Pe teases. ios: Maillé ---.. <5... Ste-Marguerite, T...... August jC Sy fs se Gee fe) ce 
11] 1 |....... Lamb. Beauchamp... ibid. < 11 16:00. “f.ccect ly) EES 
194g Ns TS Face Peter Cheffer.. -:-...... ibid. i: 9) | 200s hace anetssees= 1 
13 \ 1 }......|Ovide Charrette....... ibid. % ra pk ae Re oe = l 
Np ALLS Ae Ec Raoul Charrette...... ibid. ey Ws ear Tes oe) Sees fated 
1S ila Sl ere Orphyr Lalonde......./Rigaud, V .....0 -----+++| July ye Se cee pe l 
16: f 1°}... Jos Brisebois... ......... Ste-Marguerite, T......) August S*} BONO fee exe od 
ie lpew ls \ecowae JOHN EBOACe.ccsca-e-ser ibid. ‘ lee Wi Orig EE fe 
18} 1 |.....|Emery Laforest. ...... ibid. fs 5 4 | 53.05 seeeee | naee |weowes 
16 | 2 5} 6] 6 


This competition took place for the third time in the region compris- 
ing the counties of Jacques-Cartier, Laval, Two-Mountains, Soulanges, 
Vaudreuil and part of the counties of Argenteuil and Terrebonne. We 
regret that, in this fine region, where there is a very large number of 
good farmers, the competitors were not more numerous. Oniy twenty- 
four entered for the competition, of whom six were for the gold medal, 
having already won the silver medal in a previous competition, while six- 
teen new men, of whom two had already carried offa bronze medal, again 
competed for the silver medal; so that it is rather difficult for the com- 
mission to precisely estimate the amount of progress achieved in this region 
since the last competition. It should not be judged, however, by the 
‘number of points awarded as compared with the scale of the former 
commission. We have been a little more severe in our appreciation of 
the details of the system of farming followed and of the state of the crops, 
basing ourselves on the nature of the localities and the soil and on the 
economic possibility of the latter’s production. 
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For the dates of the visits to the farms, the names of the competitors 
and the order and number of points awarded, reference should be had to 
the above tables. 


In order not to burthen the present report with useless or unimpor- 
tant details, involving no interest or instruction for the agricultural class, 
we confine ourselves to relating, with regard to the matters observed, the 
more important points which carry with them interesting and useful infor- 
mation. This is why, in order to attract public attention and assure 
intelligent comprehension of the subjects, we have deemed it advisable to 
call in the services of an artist to take photographs and draw sketches of 
certain farms and buildings which seemed to us to present a more note- 
worthy interest. 


Treatment of the Soil. —-Generally speaking, we can congratulate the 
competitors upon the quality of their farm-work such as ploughing, 
harrowing, size and shape of the ridges, furrows, &c. 


Still, on some good farms, we have noticed ridges that were too 
rounded, furrows that were not cleared out, ploughings that were too 
superficial and have adjudged that these, according to the case, were 
accountable for a diminution of 10 to 25 per cent in the yield. 


The perfect treatment of the soil and especially of the subsoil and a 
regular and rational rotation of crops are, in general, one of the weak 
points noted on the majority of the farms inspected. 


The quality and abundance of the pasturage, with about: four or 
five exceptions, leave much to be desired, notwithstanding the favorable 
season for grass, seeing that the grass crop, under actual circumstances, 
is the most economical and profitable, but unfortunately the one that is 
still too neglected in this country. 


The farm buildings of the majority of the competitors were also not 
up to the mark as regards convenience of service, the economical feeding 
of the stock and the comfort of the latter There is still room for much 
progress in this direction, but it will be readily understood that, in order 
merely to gain a few points, a farmer should not pull down stables that 
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are still solid and durable, to build new and improved ones more in 
keeping with actual wants. Nevertheless, we are of opinion that some 
of them would spend money to advantage in remodelling to some slight 
extent their old buildings, making them warmer and better lighted and 
providing them with a better ventilation, together with a better and 
more economical arrangement of the whole. 


In the case of several of the competitors, the stock might be better. 
There has been progress apparently, but more is needed. A better quality 
of cattle would increase the profits. In general, this important point is 
still too much neglected in the working of farms. 


The pigs and sheep appeared to us to be in general comparatively 
better than the cattle. The horses may be good enough for farm work, but, 
if they were in general better, they would enhance the farm’s sources of 
revenue, as they have risen in price within a couple of years past. 


Some of the competitors have gone successfully into poultry raising, 
the rearing of choice breeds and the production of eggs; but this specialty, 
which is generally regarded as paying, is not yet sufficiently cultivated. 
The majority of the poultry yards and houses visited by us are not yet up 
to the mark ; some of the competitors having no special place for their 
hens, &c, and wintering them in the stable or the sheepfold. Apiculture 
carried on intelligently and profitably, as well as domestic industry, was 
not overlooked in our visits. On the farms, where’the female personnel is 
numerous enough and where this industry is prosecuted with remarkable 
utility and art, we have awarded a fraction of a point for the greatest 
successes in this branch ofrural economy, in order to give it all the encour- 
agement it deserves. We are of opinion that domestic industry is still a 
real aid to large and hard-working families. The table of points indicates 
the most meritorious competitors in this as in other res pects 


We now beg to note for the sake of the instruction they may impart 
and the interest which they possess for the entire farming class, the 
methods of cultivation, the improvements and the success of some of 
the competitors. 
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W. W. OGILVIE (98-45 PTS GOLD MEDAL) 


The Ogilvie farm, situated opposite the Lachine Rapids, is an artistic 
transformation by the great mill owner suddenly carried off not long 
since by the hand of death, of the farm of the Somervilles, formerly noted 
breeders of Ayrshire cattle and one of whom was long a member of the 
Council of Agriculture of the Province of Quebec. 


The soil of this farm is rather light than clayey, fairly substantial 
and of good texture, especially in the lower part; but it is somewhat | 
uneven principally in the upper part, some of which has not been yet 
improved, being covered with rocks, partly wooded, and full of hills and 
hollows. The land seems of good mineral composition and sufficiently 
caleareous like all that part of the Island of Montreal. The hollows are 
rich in humus, but wet. At certain higher spots, the subjacent rock is 
near the surface and the soil lacks sufficient depth to assure an abundant 
yield every year. The higher parts are of drier yellow earth and rocky. 
It is ground difficult to drain and calling for organic manures in its salient 
parts. 


Mr. Hunter, an experienced Scotch agriculturist, who only came to 
this country a few years ago, was prompt to thoroughly understand the 
requirements of this soil and the improvements necessary to derive from 
it the abundant products needed for the support of a heavy stock of choice © 
cattle. 


At the first glance, Mr. Hunter perceived that, apart from regular 
division and convenient arrangement of the fields, what it needed was 
stoning, levelling, draining and manuring and to carry out this work, he 
applied himself with an amount of perfection and success, which reflects 
konor both upon himself and the proprietor. 


The drainage, composed in great part of clay pipes and the remainder 
of stone removed from the surface of the soil, works to perfection and 
none of the low grounds were suffering from wet, notwithstanding the 
abundant rains of the period (July). 


The proximity of such centres of population as Lachine, Verdun, 
Cote St. Paul, St. Henri and Montreal, enables Mr. Hunter to procure 
stable manure in abundance, as being for this farm the most suitable and 
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economical fertilizer for the production of the maximum of crops and for 
intensive mixed farming. 


The result of all these ameliorating works has been: hay crops of over 
400 bundles to the acre, oat crops of at least 50 to 60 bushels to the acre, 
green fodder crops of about 7 tons to the acre in the dried state, mangold 
crops of at least 40 tons to the acre, carrot crops of the large white variety 
of 25 to 30 tons to the acre and pastures, whose value in hay from the 
grass should exceed 500 bundles to the acre, in so far as we could judge, 
from the appearance and state of the crops at the time of our visit. Further, * 
the improved fields were clean and in perfect condition. 


In the pastures, improved drinking troughs, fed by drains or by an 
aqueduct, supply the stock with fresh, healthy water, while in all the 
fields there are clumps of trees which protect the cattle from the heat of 
the sun. 


All the crops are exceedingly well put in. The grains are long, strong, 
clean and regular ; the furrows cannot be seen between the ridges, which 
are broad and straight. The hoed crops are the ideal of perfection. The 
soil is clean and deeply worked, permeable to air and water and suffi- 
ciently cool, while there is an equal distance, everywhere, between the 
rows and the plants and the furrows are run as if with a line. 


On the 23rd July, the beets were 3 inches in diameter. Only a few 
of the turnips had missed. 


The yards, garden, avenues, and farm roads are macadamized and 
bordered with a still young plantation of red maples and other deciduous 
forest trees separated 16 to 18 feet from each other, some of these trees 
being exotics. We would have preferred to have seen sugar maples and 
walnuts, native and more useful trees. 


The fences are of iron wire trellis and bordered around the garden 
and the house with flowers, runner beans, tall nasturtiums, ete. 


A handsome lawn of green sward, traversed by a broad avenue, orna- 
ments the front of the property. The buildings constructed in princely 
style with all the luxury and richness which merchant and manufacturing 
princes can alone display are kept, like all the other parts of the farm, in 
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a state of cleanliness that would dumbfound or drive wild many farmers, . 
who consider their stables always clean enough. Setting aside the luxury, 
the richness, the finish, the paint, the varnish and the iron, the space 
monopolized may be excessive from the economic but not from the hygie- 
enic point of view ; but we find that in the structures in question there 
are a great many good: things which many farmers might imitate to 
advantage within the measure of their means, such as the dimensions of 
the stalls, the pavements, drains, lighting, ventilation, comfort of man 
‘and beast, and even the style of construction. The illustrations and titles, 
which we publish with the present report, show the chief details. We 
cannot, however, say that these buildings are altogether faultless, as there 
is nothing perfect under the sun. 


The cattle are pure Ayrshire, partly imported and from good stock. 
They are well, perhaps too well, kept for the economical production of 
milk. ) 


The farm is amply provided with tools, implements and all the 
necessary and improved machinery. 


The garden is symmetrically divided and well cultivated to different 
vegetables, small fruits and flowers. 


For more ample information, we give succinctly a few details fur- 
nished by Mr. Hunter, manager for Mr. Ogilvie : 


FARM 
Area, min der tillagewid sxi-dodeos. atte eee -aaaldelen aa ba 175 acres 
Uneultivable:. pasture «1.6.0. ieb-nwaatasteawee de eee Tio 
Orel hr ee eo yecess scosedete seimaQer'gg(’p seb oekie ee eenCan Bin a 
CPAFOCD. terse t wees. cock Loss assed choaeues Be esate sd: ieee ey Les 


Crops examined by the Commission are as given and used as the 
basis for the apportionment of the points : 


C1) OMe ineice ee Re Fe ‘snaside oie tocando 44.00 7.50 
Mixture,:oats and, Peas. >... 520 4oc/sdaes ee reebee te pee ee 12.00 2.05 
Mangolds, long, red ........ ido. wal) bx aaah dale 5 Rene 700). 20 


PP WPRIDS i .¢2k03 7 haWeen ilsice ks us coud twas Serta eile 8 en 1.00 0.15 


VinaieiCarrots, large, half longs ...12005,2.0601 jee tebesecse 5.00 0.85 
MEE DLOOS Hin vecdeetssep races <5%0 aese xeeene aabiel dates Fishes donc den 3.00 0.50 
Meadow of timothy or timothy and clover. .......... 58.00 9,65 
Pasture (apart from the uncultivable part) ........... 28.00 4.75 
pL GN ons otters vive os 0 vues pio vs sin ho'a Bee epee bspe ob 12,00 — 2.05 
Orchard (old) 2.4... tacatei 101 ot TANNA ee ee -2.00 0.25 
eM I aos Pe ion sein Vole dact So<tiivedns veoe'ne ee cot is ons 0.75 1.00 


172.75 29.95 
This is a maximum of production. 


Rotation given and apparently followed : 


1. Oats. 2. Roots and others hoed crops. 3. Barley or oats with fodder 
grains. 4. Meadow, clover and timothy, two cuttings. 5. Same, one cutting, 
6 and 7. Pasture, with re-seeding, in the spring of the first year, with 2its 
of alsike clover, } 1 small red clover and a little white clover, 


This rotation must be excellent, judging from the abundance of the 
crops seen by us. 


Semi-Fallow.—In order to destroy the weeds and especially the wild 
mustard with which this farm was infested long before the present owner 
took possession, Mr. Hunter, after removing the green fodder in the month 
of July, gives to the soil three ploughings and harrowings at different 
intervals. And, with the same view, making no allowance for the other 
advantages, the horse hoe is kept constantly stirring up the land among 
the hoed crops until prevented by the increased development of the plants. 
There is consequently never any nourishment stolen by foreign plants, 
while the pulverization and aeration of the soil, coupled with the reten- 
tion of the moisture through the rupture of the capillary conduits, favor 
the nutrition and growth of the plants. The result of this enlightened 
practice is an abundant crop such as we had occasion to admire on all the 
improved parts of the farm. 


Manuring.— The stable manure is applied in the spring, at the rate 
of 25 to 30 loads to the acre, to the roots in the open furrows and turned on 
in ridges on which the seed is sown, so that the roots directly draw their 
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nourishment from it. Mr. Hunter adds 200 lbs of salt in the furrows for 
beets and potatoes and this method must be good in view of the superior 
returns from it. 


Treatment of Manures.—The manures from the stables are placed 
under shelter, then carted ont from time to time and deposited in large 
quadrangular heaps of 8 to 4 feet high in the fields where they are to be 
used. These piles of manure are trampled down and covered with straw. 
The same thing is done with the manure purchased in the adjacent towns, 
from which a thousand double loads are drawn annually. This is a favor- 
able circumstance which Mr. Ogilvie’s manager knows how to turn to 
good account. 


Permanent Pasture.—We had occasion to admire in the vicinity of 
the buildings a permanent or long term pasture, which may rightly be 
regarded as the beau ideal of a good pasture in every respect. It is this 
pasture whose yield in digestible foods we estimated as equivalent to 
500 bundles of hay. It it composed of a thick sward, several inches high, 
abundantly made up ofa mixture of fine grasses and red, white and yellow 
clovers. There is not an inch of the surface bare or monopolized by 
weeds. We happened to let a lead pencil drop and it floated on the 
close herbage as on the fleece of a Shropshire sheep. The cows do not stay 
Jong on this pasture as they fill themselves in a few minutes, so that they 
do not uselessly beat down and spoil the grass and do not lose, in running 
after their food, either time or that animal activity intended for the benefit 
of the functions of the digestive and milk-secreting organs. If it be true, 
according to some agricultural authorities that the digestible foods con- 
tained in a pound of normal hay and consumed in proper form by a good 
milch cow, produce a pound of milk, the foods contained in. the equivalent 
of 7,500 lbs of hay furnished by Mr. Ogilvie’s pasture, shouid produce 
7,500 lbs of milk or about $60.00. In practice, this may appear fabulous. 
But allowing for exaggeration and impossibility in practice to obtain such 
a result, we might still be content with 50 per cent less. Whatever may 
be the case, the fact noted justifies the principle that every farmer feeding 
stock on his farm, should devote attention to the cultivation of his pas- 
tures, to getting them to produce the best grass possible, to subdividing 
them and to not allowing them to be grazed too much at any one time 
in order to derive a greater revenue from them. 
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Stock 


Horses.—Four brood mares, six other working horses, a carriage 
horse, six young horses and a yearling colt. The working horses are of 
the Clyde breed, pure or crossed, and are of good quality. In fact, the 
whole of the horse stables, animals as well as harness and grooms, are 
of the good Scotch type, 


Cattle.—On the occasion of our visit, we remarked three bulls, 1 
yearling, 1 of 2 years and 1 aged; 6 bulls of the year ; 25 cows, apart from 
14imported animals stillin quarantine“), 3 two year old heifers, 7 yearling 
heifers and 9 heifers of the year. All these animals, most of which hare 
been freshly imported, are of the good Ayrshire type. 


The points awarded for Mr. Ogilvie’s cattle amount te 14.80. This is 


simply to establish the difference which we believe we noted between 


them and the cattle of his rival competitor, Mr. Reford, to whom we could 
not award more than the maximum of points, for Mr. Ogilvie’s cattle 


‘deserved rather 15 points than other herds 12 points. 


Mr. Ogilvie keeps no sheep. He only raises a few pigs of pretty good 
quality for the use of the farm. 


The milk is sold in its natural condition or as cream: but some 


-excellent butter is also made, 


Poultry.—In the matter of poultry, some dozens of pure Minorca 
hens are kept ; there is no remarkable feature to be noted in this depart- 
ment. 


Feed of the Milch Cows.—In summer,pasture, 4 ibs of ground grain. 
and 4 ibs of bran per head daily. In winter, same quantity of mealy 
substances, hay or dried green fodder, with the addition of 1 bushel of 
roots to supply the want of sucenloncs in the dry fodder. On this diet, 
the cows should give a great deal of milk at any season. We saw several 
milked, which gave over 50 ibs of milk per day even several months after 
calving. The market for its dairy products is therefore constant and at 
the door of the farm. 


(1) The new importation which was in quarantine, arrived a few days after our visit. 
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Mr. Hunter last year purchased 15 tons of bran and 15 tons of ground 
grain. 

This, added to the vegetables and fodder raised on the farm, 
indicates very plainly that the stock does not die of hunger. We even 
observed that the dry cows and the heifers were too highly fed and too 
much in flesh for milch stock. But the diet is better suited for the good 
big Ayrshire cows in full milk, seeing that the milk, the cream and the 
butter, as well as the beasts themselves, sell readily and well. 


BooK-KEEPING 


As the amounts of his sale from the 26th April, 1899, to the ist June, 
1900, Mr Hunter gives the following: Butter, :ailk and cream, $1450.00. 
Animals: horses. cattle and pigs $1366.50 or a total of $2816.50. Still, 
according to Mr. Hunter’s journal of receipts and expenses, the accounts 
of the year ended on the 80th April, 1899, show a defecit of $2473.04 ; 
but in the expenses are included all the sums imputable to capital, for 
real improvements. which are considerable every year, and for the pur- 
chase of improved stock at high prices: We should have liked to have 
seen a statement of the receipts and expenses of the farming property so. 
called in order to be ina better position to judge of the value of the 
system followed from the financial point of view. 


Remarks.— Whatever may be the financial results, which, under the 
circumstances, may appear to be doubtful on a farm where everything is 
done in princely style, as perfectly as possible and without regard to cost, 
they are nevertheless possible. In any case, the improvements and the 
treatment of the soil, the perfection of the cropping, the rotation followed 
and the way in which the stock is kept are so many good examples which 
most of our farmers and especially those who have plenty of help, would 
find it profitable to imitate. 

Granting that the love of farming and above all of fine farming has 
led Mr. Ogilvie, for his great agricultural improvements, to spend large 
sums, the interest, upon which he may be willing to sacrifice, tempor- 
arily at least, he has none the less contributed to increase the real, pro- 
ductive wealth of the county and to set some good examples to his fellow 
citizens for which the gold medal of the Ist Laureate of this competition 
will not have rewarded an empty merit. 


*Nore: Mr. Ogilvie had promised to send us in proper time the plan of his farm, which. 
we would have liked to publish here, but he was unable to do so before the appearance of. 
this report. 


PLATE 1 


Fig.1. Ogilvie farm. Farm buildings, view of the East side. 


Fig. 2, Ogilvie farm, View of the South 


PLATE 2 


Fig. 3, Ogilvie farm, View from the West 


Fig. 4. Ogilvie farm. View from the North-West 
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Fig. 5—Buildings on Ogilvie farm.—Horizontal plan, 
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ILLUSTRATIONS RELATIVE TO THE OGILVIE FARM 
Bie. Plates 


Farm Buildings.—Front view, showing the avenue, bordered with 
trees and leading from the public road to the barns and stables. 


Bie.2, Plate. 1 


View of the same buildings taken from the south in the adjacent 
field. 


Fie, 3. Plate 2 


View of the same taken from the west in the pasture. To the right, 
will be observed the garden house, containing an ice-house and a tool 
house ; also three handsome Ayrshire cows browsing the thick and suc- 
culent grass under the pleasant shade of a fine large tree. 


Fic. 4 Plate 2 


Rear view of the same, taken from the North West, showing the 
five annexes, the object of which is indicated in figure 5 and its accom- 
panying inscriptions, the shed used as shelter for the stock and supplied 
with mangers and, to the right, in the distance, Mr. Ogilvie’s country house 
and the dwelling of the farm manager. 


Fie. 5. Plate 8 


Horizontal plan of the above buildings. 


I. Lodging over the coachmen’s stable for the use of servants, 
grooms, We. 


II. Coachmen’s stable ;—Coach house ;—b d Stalls ;:—c Box Stall;—d 
Door and fodder trap with stairway or fixed ladder ;—e Oat box and cup- 
board ;— f Stairway leading to the lodging above ;—¢ Tool room. 


III. Waggon and Implement Shed.—a Elevator used to lift vehicles, 
machines, implements, &c, to the upper floor ;—d Stairway leading to said 
floor or lift. 
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IV. a, b, c. vegetable rooms or cellars ;—d Double waggon entrance ;— 
e Passage from the barn floor to the said cellars ;— f Box 2 x 21 divided 
into seven compartments for grain, bran, We. 


V. Barn-floor used to house the fodder by means of a mechanical 
fork over the vegetable rooms and stables. 


VI. Cow stables, milk chamber and poultry house.—a. Milk chamber, 
paved in colored tiles, with a slope towards a drain in the centre, equipped 
with the utensils required for the milking of the cows and the immediate 
care to be given to the milk; well ventilated and cleanly kept.—d. Poultry 
house, in two separate compartments and surrounded by an iron wire 
trellis, with outer yards separated and surrounded by a similar trellis, 
well lighted by two large windows of 6’ x 4’—cc. Box stalls for loose 
beasts, 14’ x 9’ 1.—dd. Stalls for two cows, 7’-3” x 17-6” clear, including 
the manger.—e. Passage at the animal’s heads, 7-2” 1.—/f. Passages in 
rear of the animals, 4’-9” ; transverse passages, 6’ x 6’.—gg. Taps supply- 
ing the water to water the stock and for washing out.—h. Fodder trap 
8’ x 5’ in the ceiling.—i. Vertical spout conveying the ground grain from 
the loft above-—j. Ventilators, 8” x 8”, tothe number of 14, openings 
above horizontal spouts with sloping bottoms,open at the bottom and 4’to 3’ 
long, discharging into the drain the drops of water formed by the con- 
densation of the vapors and diminishing the intensity of the current of air 
by breaking its direction, an arrangement which helps to render the 
stable healthier and to prevent currents of air from striking the bodies of 
the animals too directly. 


VII. Horse Stables—a Harness room 12 x 18, paved with concrete or 
cement, brick walls 15” thick, supplied with hooks and covers for the 
harness. A Daisy furnace (1) with heating apparatus ; a farm boiler (2). 
and a chimney (3). The metal boiler is provided above the back of the 
wooden cover with a pipe which conveys the steam into the smoke pipe 
which in turn is connected with that of the furnace ; overhead: is the 
water reservoir fed by a pump worked by a wind-mill, which can be seen 
above the roof of the building; Figs 1 and 2—dh Box stalls—2 of 14’ x 16’, 
1 of 12’ x 9’ for young horses, stallions and brood mares :—cce Stalls for 
working horses 6’ x 9’ d Sink and water tap. e Utensil cupboards. 
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f Fodder trap 5’x 5’—gg Ventilators on the same plan as in the cow 
stable. 


VIII. Barn, paved in wood, whence the loft above the horse stables 
is filled and where the litter for the borses is prepared. 


IX. Wing 30’ x 60’—Stable for loose animals in exercise, divided into 
two compartments, supplied with high racks, metal boxes for rations, 
ventilators and windows. 


X. Calves’ Stable—aa. Pens 6’ x 10.—bb. Boxes 10’ x 12’ and 
one of triangular shape.—c. Alley 4’.—Door on the N. W. 4.—doors 
of the pens 3’ ; those of the boxes 4’.—In the pens, alongside the 
doors, a wooden manger of 14” x 10” at the bottom and 24” at the top by 
18” deep, with a metal box on one side of 11” x 18”.—The boxes are also 
provided with mangers. 


XI. Stable for loose animals.—25’ x 60’ also used for serving the cows 
and exercising them in winter, ventilated and thoroughly lighted. 


XII. Piggery and manure shed.—a. Piggery 15’ x 25’, three compart- 
ments of 7’ x 11’ passage 4’.—b. Outside yard for the pigs. The com 
partments open inte this yard. The troughs in the piggery are sheathed 
with galvanized iron, as are also the feeding wickets, which are 6” x 20”. 


XIII. Heifer Stable 30’ x 60’, paved in concrete or cement— 
aa Double stalls 6’ x 5’ manger included ;—b4 Compartments for loose 
beasts, supplied with racks, etc. 


XIV. Passage leading from the barn to the cow stable in the wings. 
Fia. 6. Plate 4 


View of the interior of the cow stable.—VI. Centre passage, showing 
the divisions of the stalls, the front of the mangers and the trough, which 
are hidden by the outer woodwork provided with shutters opening 
downwards through which the fodder is passed underneath the trough 
and closing with two brass buttons, a tap over a bucket, the fodder trap 
in the ceiling, the 4 feet door at the end leading to the barn floor, the box 
stalls to the left, with the upper part in iron dividing bars. 
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Fia. 7. Plate 4 
View of the interior of the cow stable —VI. Rear passage, north side, 
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showing the Sins. einions gutter, doors opening into the passages of 
the wings, the ventilating shafts in the ceiling. 
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Vertical cut of a row of. stalls, half-width of the stable, with the 
dimensions indicated. 


Fig. 9. Plate 5 


Interior view of a row of stalls in the heifer stable—XIII—left side 
taken from the middle, from east to west, showing the upper part of the 
division of the boxes at the end in iron bars and the door opening into 
the manure shed. 
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Vertical cut of a stallin the heifer stable —XilI—half the width of 
the building. The gutter is bordered on the side of the stalls with a plank 
3” x 7” embedded in the cement and covered by another loose plank 
pierced with holes. 


Fig. 11—Ogilvie Farm.—Framework of the roof of the barn. 


Framework of the roof of the barn covered with slate. 


N. B.—The walls of the cow and horse stables are constructed as 
follows: A double thickness of grooved and tongued boards upright, | 
whitewashed, battened and painted outside, paper, a double thickness of 
rough boards, an air space of 5” and the framework ; a double thickness 
of grooved and tongued boards upright and painted inside. 


PLATES 


Fig. 9. Ogilvie farm, Heifer stalls. 


Fig. 12. Ogilvie farm Gate and mode of closing 


PLATE 6 


Fig. 14. Ogilvie farm. Ayrshire cow May Flower 


Fig. 15: Ogilvie farm. Ayrshire bull Douglassdale. 


Fig. 16. Ogilvie farm, Collecting drain in stone 


Fie. 12: Plate 5 


Showing a gate and its mode of closing, bar, staple and hook and 
moveable staple holding in place above the two uprights of the middle of 
the gate closed and also showing the south gable of the western wing of 


the farm buildings. 
Fig. 13. Plate 6 


Group of Ayrshire cows in the pasture, in the eastern part of the farm. 
Fia. 14. Plate 6 


View of the Ayrshire cow “‘ May Flower” No. 9175, Can. Reg., which 
yielded 29 lbs of milk at.the evening milking on the day of the judges’ 
Visit. 

Fic. 15. Plate 7 
View of the Ayrshire bull ‘‘ Douglassdale ’ No. 8954, Scotch Reg. 


N. B. The spots on the hip and thigh are due to an accident in 
developing the photograph. 


Fig. 16. Plate 7 


Showing a collecting drain of stone in course of construction, about 4 
feet deep x 4-6” wide, with large stones at the bottom so placed in position 
as to leave a covered channel of 12’ to 15” in diameter. The spaces 
. between the large stones and the upper part of the drain are filled with 
smaller stones. This drain ‘has a sufficient slope and is located in a 
bottom of excellent mixed black mould. The stone used for this is taken 
from the ground itself on each side of the drain, which serves to draw off 
the humidity, to clean the soil and to bring into abundant productiveness 
a piece of land that was virtually barren. 


ROBERT REFORD, Esqr. 


On the 27th and 28th July, we visited Mr. Robert Reford’s farm, at 
Ste. Anne de Bellevue, which is traversed by two great railway lines, the 
C. P. R. and G. T. R. The Grand Trunk Railway’s station is immediately 
opposite the house and farm building, which are erected on a light emi- 
nence overlooking the entire property to the North and South. 
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Mr. James Boden, a skillful Scotch agriculturist and stock breeder, is 
the manager of this farm. Like his fellow countryman and relative, Mr. 
Hunter, he has only been in this country a few years and is thoroughly 
versed in the improved farming and stock raising of Scotland. Coming as 
he does from Ayrshire, it is needless to ask whether he loves the Ayrshire 
cattle and knows them! 


Mr. Reford’s farm, as regards the composition and natural condition of 
the soil, the general conformation of the ground, the buildings, improve- 
ment and embellishments, the stock and the general system of working, 
presents much analogy to that of Mr. Ogilvie in the lower part of Lachine. 
Mr. Reford seems desirous to imitate and even to surpass his high-toned 
rival in agriculture, Mr. Ogilvie. The competitors’ table shows that he 
has succeeded in doing so on several points. 


Generally speaking, the soil of the middle and lower parts ofthe farm 
lacks depth. 


The limestone rock outcrops in several places in the higher parts, where 
the grasses succeed better than deep cropping. Considerable sums have 
been laid out in levelling and draining works, tree-planting, road-making 
field divisions, fencing, and the construction of a splendid dwelling house 
and buildings richly and comfortably furnished. 


The part of the farm that appeared to us to be the best is the upper 
one, which is nevertheless lower than the middle, being a kind of level 
valley of excellent sandy-clay soil, probably rather calcareous, but sufter- 
ing from humidity owing to being insufficiently drained. Drainage 
would render this soil eminently productive, but as an underground dis- 
charge pipe for the waters would have to traverse the neighboring lands 
for a pretty long distance and its laying would necessitate rock-blasting at 
several places, this improvement would cost a considerable sum. Still we 
think that it would be more remunerative than many others which the 
very wealthy proprietor of this farm has not hesitated to carry out. 


The illustrations appended sufficiently show the farm in all its details 
and we, therefore, dispense with a pen and ink description of it, which, 
moreover, would only needlessly burthen this report. 


FARM 
EOD cr nce) Goccedos <2 0+0daenienpeses Nemaiae ae sa casts tee age 300 acres 
Cultivable ATCA. sseeeesee ceeeeees ceeereees BL yo ee pis: 260 “ 
Area in bush......... Nee ae At ee ee wate Se a ne 40 ss 
Avesin orchard ......':. Beri bane Ree | Ra a ase hx 2 
PPPCH AW PATON coc, cee ns nese vese Ret tet ae eee as Gay. :* 
STOCK. 
3 Horses.—15 good ones, of the Clyde breed. 
ENT AER soi eee aces des scke lve tluciidevesss | stecense co scse ae 3 
Se EE MLULPEO Farhi. Getcadices toa tated Mn 0d dha! (sien ada toners 3 
EEMMMNCMIULCE Mccain niiacs fe= ct dveeiscacav'sddcas vasces excess 7 
Milch cowe.......... eee Betis hee ae ka sves sk wveewer ot 29 
Cay Giry ete LG WEL OR EY IA Yosce sana swb onions ca cess seacese 6 
Pea CULO TS eer). Werwnn chcken Seinscisec. vnnnce’ OB 
FERRE era FE YORE. boven cca casdeeccdeos. ve esses 13 
84 head 


All pure Ayrshires. This number is subject to fluctuation, because 
Mr. Reford frequently imports and sells at prices well calculated to put 
meagre purses to rout. We met there a number of buyers, some of whom 
had done business as satisfactory to themselves as to the seller. It may 
be said without favoritism that Mr. Reford’s herd, considered as a whole, 
is of superior quality. It is as well kept both in respect of hygiene and 
of its feeding and the animals are consequently vigorous, active and ful] 
of health, We weighed the milking of several cows, which give over 50 
lbs. of milk per day. 
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Sheep.—21 of the Shropshire breed, very good. The ewes are remark- 
ably prolific. Five ewes gave together 16 lambs, four of them 8 each, and 
one 4; but only 9 of the young survived. 


Pigs.—27 Yorkshires and Berkshires, good. 
Poultry.— Plymouth Rocks in good number. 
Farm Machinery and Implements.—Complete and improved. 


Crops OF 1900. 


Barley cess ane Aomenctare Sashes came © ACTOS... .cusasse armen 0. 75 pts. 
WSUS <0. i057 0 dcakbovds 2m eect eneenee G5 BETES eeseetert “Anes 9; 00a 
Mangolds: yellow Globes and long ; 
rea, Very fines. sgoreet.e eee 8 RCTON 1 Atgesceeee 1; 20_.“ 
MACE DS) 25 o8.00- as sacnce eee seaeee ee. ] ACTOR. nutes Op jor 


Potatoes: Magnum Bonum and 
Setton Main crop, very fine.. 8 acres............ -.... 0. 50 


A crop of the last mentioned variety was sold in Scotland for £42 
per acre. Seven pounds of this variety imported and planted in 1897, 
yielded enough to supply the wants this year of the farm staff and Mr, 
Reford’s private house, besides 20 bags sold and an acre still remained to 
be gathered. It is a half-early variety. 


Indian corn for ensilage...... ...++ 16 ACTOS. s.e.6 seasce teem 2. 65 pts. 


Sown on the 28th May, in meadow treated with liquid manure last 
year after the cutting off of the hay and ploughed last fall, without other 
manure. At the end of July, this Indian corn measured 9 feet high. 
Rows 38 feet apart, clean, regular stacks, strong, well fed, none missing. 
The yield of this field is over 80 tons to the acre. (1) 


iC) Peeper reer: Wrereor eae 3 Gone 21 ACTCRccangises 3.45 pts. 
PASE TE isc cnn atiiapnlt iPad dutacnsnektag ees Wee cene 50 SS neehe ass, OFUOEEES 


(1) Nore.—Since then, Mr. Boden has supplied, with regard tothe root crops, the 
following statement of yields : Mangolds, 35 tons to the acre ; Swedish turnips, 37} tons to 
the acre. 
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Grass abundant and rich in the improved fields. A six years’ old 
pasture was noticed approaching the quality and richness of the one noted 
at the Ogilvie farm. It was formed nearly in the same manner by sowing 
a mixture of 18 lbs of red alsike and white clovers, ray-grass, meadow 
fox-tail and Italian eye-grass. We would note herea peculiarity of culture 
which deserves the attention of farmers. Mr. Boden forms a couple of 
annual pastures on ploughed and well cultivated fields. He sows early 
in the spring as soon as the soil is well prepared, 3 bushels of oats to the 
acre and at least 5 lbs of a mixture of medium, red alsike and crimson 
clover and, as soon as the oats begin to grow strong, he turns the cattle 
into the field a few hours a day only, so that the pasture may not be 
grazed too close at once. The cows thus harvest the green fodder. This 
pasture is ploughed early in the autumn and contributes materially to the 
physical improvement of the soil and to the maintenance of its richness 
in nitrogen, without taking into account that it provides the cattle, sheep, 
pigs, etc., with food in abundance and of good quaiity. The value of the 
yield in succulent food may be estimated at nearly 300 bundles of hay 
per acre. This practice might be emulated to advantage, we think, by a 
great many farmers, who lack pastures already in grass (fallows). It seems 
to us to be a good way to increase the revenue of the milk per cow and 
per acre of land and also to raise pork cheaply. We should add that 
Mr. Boden sows clover among all his cereals. The advantage of this prac- 
tice is to enrich the soil in humus and nitrogen and to prevent the escape 
of the nitrates after the ripening of the grain. It is therefore an econo- 
mical process to keep up the fertility of the soil and to supply, partially 
at least, the want of the manures, which Mr. Boden cannot procure as 
easily as his fellow countryman, Mr. Hunter, of the Ogilvie farm. 


Further, the increased quantity of food maintains the flow of 
milk and the production of good butter through the autumn. It is also 
an excellent practice, which may be recommended to: all our farmers 
similarly situated. 


Green Fodder. - Mixture of oats, lentils and peas...5 acres...0.75 pts. 
I i 


Sown at 3 different intervals. 
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Most of our ordinary farmers do not engage sufficiently in this pro- 
ductive cuiture of milk. 


Orchard—2 acres, still young and of good appearance, con- 
tains several varieties of apples.......-....0...-.0000. 0.35 pts 


The proximity of the bed-rock may perhaps hurt the longevity of 
the trees. 


Garden—} acre, is divided and kept with art and pretty 
well resembles the one on the Ogilvie farm. .... ........- 1. 00 pt 


The total points awarded for the state of the crops was..... 28. 40 


The insufficiency or the imperfect working of the drainage, in certain 
places, has helped to diminish the yields ; at least such were the appear- 
ances on the day of the inspection, for, in view of the heavy production 
of certain well drained fields, it is difficult to attribute the difference in 
the crops to other causes where the soil is apparently of the same com- 
position. 


Protection, Care and Use of the Manures.—The cow and horse 
stables being paved with cement and provided with an excellent system 
of drainage through é¢arthenware pipes, carrying off the urine and the 
waste water into the liquid manure pit, a vast reservoir beneath the 
manure shed surmounted by a pump, and the stable of the fattening 
animals being always covered with a heavy litter of straw or other 
absorbents, which are only taken away after the animals are removed for 
slaughter, indicates that no fertilizing material is lost on the farm and that 
as much of it as possible is made. All the manure is kept under cover 
during the winter in the building aforesaid, where it is wetted with the 
liquid manure pumped from the pit, then carried out and deposited i in 
large heaps on the field for which it is intended. 


The manures are applied to the roots in the ridges or in the furrows, 
as on the Ogilvie farm. In the garden, they are applied as a dressing. 
Sprinkling with the liquid manure is also done. We have already stated 
that the piece of meadow intended to bear a crop of fodder corn was wa- 
tered with liquid manure before being turned in. 


Food of the Stock.—Pigs.—In winter, grains raised on the farm and 
cooked roots given warm ; in summer, ground or crushed grains and 
grass. 
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Milch Cows.—In winter: roots, ensilage, hay and grain, ensilage 
ground grain and bran in equal parts, morning and evening ; mangolds 
and carrots at noon ;—in summer, pasture and 4 its of ground grain and 
bran per head a day. Oil cake is used for the young animals. 


Sheep.— Winter : hay and turnips; atlambing time, ground grain 
and bran are added. 


ORDINARY ROTATION 


1. Roots and potatoes, manured in the ridge and furrow in the spring 
at the rate of 15 to 20 tons to the acre, with well rotted manure from the 
previous year, to prevent the multiplication of weeds. Only for this season, 
Mr. Boden would prefer green manure, as having lost less of its fertilizing 
properties. 


2. Barley or oats or both mixed together, with fodder seeds—say, 5 
lbs of a mixture of red clover and alsike, and 7 lbs of timothy or 12 lbs 
in all tothe acre. The same quantity is sown among all the grains as 
aforesaid. 


3. Meadow; 4 do, partially pastured by the young stock in the au- 
tumn ; 5 and 6, pastures. The meadows are rolled early in the spring to 
compact the raised soil and to replace the roots in contact with the earth ; 
then late in the fall, before the frosts, to lay down the grass that is not cut 
off, to hasten its prompt decomposition and to prevent it from impeding 
the mower. 


7. Oats or fodder Indian corn on certain plots. In this case, the ani- 
mals are removed early from the pasture ; liquid manure is spread over the 
soil in the month of August and then the grass is allowed to grow again, 
when it is turned under with the plough in the autumn. According to 
our statement as above, there seems to be contradiction in the information 
supplied to us in this subject. Mr. Boden, in his system of cropping, has 
assimilated the pasture to the meadow or he grows his Indian corn on the 
one or the other under circumstances which he forget to tell us. 
Moreover,this difference would take nothing from the quality of his method. 
In its application, Mr.Reford gives a system of 5 years, while the one above 
reported is one of 6 years, but this is not a contradiction since practically 
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no rotation can always be rigorous, The duration of the meadow or of the 
pasture may, under certain circumstances, be advantageously reduced or 
increased by one year especially on a farm to which new and improved 
plots are added from time to time. 


The ploughing is done deeply to 9 inches at Mr. Reford’s. Good Scotch 
farmers know the virtues and the value of deep ploughing, 


The drainage is effected through earthenware pipes, but does not ap- 
pear to work perfectly all over, as already mentioned. 


Draining is an art which can only be carried out advantageously by 
skilled workmen who know its laws, without running the risk of disap- 
pointment and useless expenditure. 


The selection and preparation of the seed grains are not neglected by 
Mr. Boden. 


Book-keeping.—3 points.—Mr. Boden follows a good system of book- 
keeping, including a book of works, a journal of expenses and receipts, a 
labor account, a ledger to which an abstract of the journal is transferred 
monthly and several other registers relating to the cattle. He makes a 
yearly inventory of the stock, plant, etc., in the autumn. 


According to the account of the gross expenses and receipts of 1899, 
there appears a profit of $2,859.96. In this account the expenses for real 
improvements, etc., are not included. Is this surplus of receipts a suffi- 
cient or areal interest on the capital invested in the working of this 
farm 2? We did not seek to ascertain, but we have no hesitation in 
believing that the tillage proper is capable of yielding profits, deducting 
all the unproductive expenses occasioned by the richness of the buildings, 
the ornamental plantations, flower beds, lawns, the stoning of the roads 
and the cost of keeping up all these embellishments, which are all outlay 
that may be regarded as superfluous on a farm cultivated with a view 
to a sure profit intended to support its proprietor. 


The above figures show at all events that the practice followed is 
good and that it may serve as an example to others. 
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Mr. Reford sold in 1899 $3,780 worth of cattle. He makes frequent 
importations of Ayrshires sprung from the best milking strains in Scotland. 
Under this head, there seemed to us to exist between Mr. Ogilvie and Mr. 
Reford a happy rivalry, which contributed not a little to render our 
mission as inspecting judges delicate, difficult and embarrassing in that 
we were obliged, at the period of our visits, to recognize a slight differ- 
ence between the superior qualities of the herds of these two great breed- 
ers and importers of milch cattle. 


Illustrations relating to Mr. Reford’s farm. 
Fia 17 (p 180) 


General plan of the farm;—a Farm building ;—b Well;—c Ponds;— 
dd Shade trees for cattle;—ee Wooded parts;—f Private avenues ;— 
gg Public roads ;—h Railway ;—i Drains. 


Fie. 18 (Plate 8) 


Showing the position of the farm building and house, yards, garden, 
lawn, orchard, avenues, Wc. 


A. Farm house embracing the dwelling of the proprietor and that of 
the farmer or manager. 


B. Barn, cow stable, horse stable, &c. 
C. Engine-house and wood shed. 


D. Weighing house. 


F. Stable for loose animals fattening and for pigs and agricultural 
implement shed. 


HK. Projected creamery and ice-house. 


The dots along the avenues, in the yards, pasture and garden indi- 
cate the ornamental and fruit trees (in the garden) planes, maples, horse 
chesnuts, apple-trees, Sc. The walks in the garden and lawn, the avenues 
and the yards, as at Mr. Ogilvies, are macadamised. An elleptic mound 
bordered with grass and enamelled with flowers decorates the front of the 
house, which is surrounded by green sward strewn with clumps of 
flowers and ornamental shrubs. 
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PLATE 9 


Fig. 19. Reford farm. View of the parterre and avenue. 


Fig. 20. _Reford farm. View of the parterre, taken from the house 
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Fig. 21. Reford farm. Farm house and dairy. 


Fig, 22. Reford farm. Front of the farm buildings 
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Fig. 23. Reford farm. Main block of farm buildings. 
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Fig. 27. Reford farm. Interior of the horse stable 
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The farmer, who cannot afford to undertake any unproductive work 
on his farm,may still combine the useful with the agreeable by letting the 
grass grow strewn with clovers of different colors, which will yield him 
a tender hay and, in the place of flowers, shrubs and forest trees, he may 
raise vegetables, kitchen garden plants, small fruits and fruit trees. Use- 
ful and remunerative agriculture does not exclude art and the attractive 
laying out of profitable crops, which beget love for the farm and attach fa- 
milies to the soil and the home. 


Fia. 19. Plate 9. 


View of the lawn, of the avenue, of the house and farm buildings, 
taken from the top of the water tank near the G. T. R, Station. 


Fia. 2. Plate 9. 


View of the lawn, the avenue, the water tank, the lower part of the 
farm, the public road and the Ottawa river towards the south east, taken 
from the top of the farm house. 


Hig. ZL: - Plate’ 10. 


View of the farm house and dairy, the garden and a corner of the 
cow stable, taken from the creamery, to the north. 


Fig. 22. Plate 10. 


_ Front view of the main block of the farm buildings, taken from the 
orchard to the south. 


Fig. 23. Plate 11. 


View of the main block of the farm buildings, taken from the west, 
showing the avenues, the western entrance of the barn, the sloping 
embankment leading thereto, the wood shed to the north, the engine 
house and wood shed alongside and the covered passage leading to the 
barn and containing the shaft (a sort of viaduct.) 
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Fig. 24 


Horizontal plan of the main block of the farm buildings : cow stables, 
horse stables, barn and wings. 
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I. Calves’ Stable, —a. Bin for ground grain ; 6b, pens or compartments 
provided below with wooden cribs and iron racks above. A fodder loft 
occupies the upper part of this section. 


II. Waggon and implement room, closed ; above is a loft. 
III. Horse stables, in the body of the barn. 


a.—Tool room; 6. Harness room; cc. Box-stalls; dd. Stalis of 6 x 10; 
e. Passage of 10’ behind the horses, in cement on a stoned bottom with a 
slope of 3” toward the drain—f. Deep trough of 3’ x 4’ in size, with tap 
above, to water the horses. g. Sink where the employees wash their 
hands before leaving the stable to take their meals ;—hh. Ventilators.— 
i. Underground tube drain to collect the urine and convey it to the liquid 
manure pit. 


The horses are fed from the threshing floor, of the barn through 
openings on a level with the mangers, the shutters of which open down- 
wards and hook above. This arrangement seems to be particularly useful 
in summer, on account of the airing the openings give to the horse stable, 
which is thus kept cool and healthy. The openings are shown in figure 
28. The upper part above the horse stable is used for storing the grain 
and fodders. 


The stairs between the tool room and the harness room and leading , 
to the loft over the waggon and implement room and the cow stable, can 
be raised and hooked to the ceiling, thus leaving the passage free. 


IV. Longitudinal threshing floor and barn—a. Ice house ;—d). Grain 
and straw compartments :—d Small loft for grain and ground feed under 
the fodders—c Silo=18’ x 28’ x 82’ high; a. Passage leading to the engine- 
house.—e. Stairway leading to the cellar under the barn. 


V. Cow stable.—a. Milk room, paved in cement. ventilated, contain- 
ing a'{slate-topped table, an ‘‘ Alpha of Laval” hand creamer : necessary 
utensils, pictures of famous animals &c.—bb. Cow-stalls, double ; the lar- 
ger ones—7’ wide and the smaller—5’ 6’’—c Box stalls for bulls—dd. Calf 
pens, with moveable partitions, which can be removed so as to form two 
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compartments or one as desired—provided with mangers ; ee—Fodder 
traps in the ceiling —ff. Ventilators—q—Sink and tap—h.—-Utensil cup- 
board—Underground drain in tile pipes of 9” conveying then urine a d 
the washings of the stable to the liquid manure pit. 


VI. Shed for firewood. 


VII. Manure shed.—Liquid manure pit and spout to wet the manure. 
—Privies for the use of the employees. 
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Cellars under the barn.—aa Potato and root cellars &c., through 
which passes the shaft from the engine house to work the root cutter.— 
b Bottom of the silo ;—c Bottom of the ice-house ;—d Drain pipe from the 
cow and horse stables running to the liquid manure pit ;—e Stairway 
leading up into the barn. 
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Fig. 28.—Retord Farm,—Oross-sectionZof hors 


Fia. 26 


Framework of the roof of the barn, which is shingled.—Principals at 
every 12 feet ;—a Cross timber intended to bear the carriage of the mechan- 
ical fork. 

Fig, 27. Plate 11 

View of the interior of the horse stable taken from the door of the 

cow stable. 
Fia. 28. Plate 12 

Cross section of the horse-stable ;—a Door of 2'4’ high x 2’ 3” wide, 
opening upon the barn floor for the distribution of the fodders ;—b Wooden 
manger, with metal bottom, and metal oat box;—c Upper part of the 
partition separating the stalls in iron bars of 5g” fixed in two metal mould- 
ings ;—d Metal pillar of 6” below and 4” above. The rear part of the 
divisions is sheathed with a plate of sheet iron to protect the partition 
against the kicking of the powerful Clyde horses. The angles of the 
front posts are also protected with sheet iron of one line in thickness ;— 
e Cement gutter with a moveable perforated metal cover, in lengths ofa 
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few feet. This gutter carries the urine into the drain leading to the liquid 
manure pit ;—/ Outer wall: overlapping transverse clapboarding outside, 
an air space of 1% inch, papers, a transverse double of 3” deals, grooved, 
and tongued with V joints and painted. This wall is perfect for a warm 
and healthy building, but it seems expensive. 


Fie. 29. Plate 18. 


View of the harness room ; glass cupboards, hooks, harness &e. Richly 
finished. 


HrG. 305 2 Platests: 


View of the interior of the barn, taken from the éastern end, showing 
to the left the door of the passage to the manure shed, that of the grain 
compartment; on the right the door of the passage of the cow stable and 
the feed openings of the horse stable ; at the end, the large entrance in the 
western gable. Although with difficulty, there can be seen also some 
members of a numerous family of cats, whose presence explains the absence 
of rats and mice. 


Pre. 388% Plate: 


View of the interior of the cow stable.—(See fig. 24), taken from its 
northern end. Among other details will be noticed the moveable lantern 
suspended from an iron wire below the ceiling and running the whole 
length of the building, the small boards fixed above and on each side of 
the stall posts bearing the name and number of each beast in the Herd 
Book, the horizontal shafts of the ventilators in the ceiling, the doors of 
the boxes and the exit at the southern end of the building. 


Fic. 382. Plate 14. 


View of the interior of the cow stable.—(See fig. 24). Lateral passage 
to the right, from north to south, showing the arrangement and shape of 
the mangers along the alley used for the distribution of fodders. The posi- 
tion of the animals, with heads to the wall, is considered to be the healthiest. 
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Fig. 31. Reford farm. Interior of the cow stable. 


Fig. 32. Arrangement and form of the mangers 
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Fia. 38. 


Horizontal plan of a large stall in the cow stable (see fig. 24) with the 
dimensions indicated. — a. Trough. — 6. Manger. — cc, Metal boxes or 
mangers. 


Vertical section of a row of stalls, halfthe width of the stable.—a. Lateral] 
feeding passage at the animals’ heads.—b. Manger.—c. Metal trough in 
lengths equal to the width of the mangers and bolted together with sheets 
of lead between the superposed ends.—d. Plank of 8” x 2” forming the 
upper part of the front of the stalls before the top of the trough, and let 
into the division posts of the stalls. This piece of timber serves not only 
to strengthen the divisions, but also to prevent the fodder from falling 
into the trough.—e. Partition between the stalls in horizontal deals 
grooved and tongued and battened.—/. Iron staple of 5,8" x 17” to hold 
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Fig. 35. Reford farm. Moveable partition in metallic grating, calf pens, 
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PLATE 16 


Fig. 37. Reford farm. Weigh house and stable for fattening animals 


Fig. 38. Reford farm. Western gable of the building with shed for agricultural implements 
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which rest the hind feet of the cows.—Ah. Drain in the form of a spout 
made of tamarac planks, boiled in coaltar, and moveable plank, pierced 
with holes, serving as a cover thereto. This impermeable drain laid in 
cement and gravel, with a slope of 3” per 10 feet, collects the urine and 
discharges it into tile pipes of 6”.—i. Falling into the central collector.— 
Jj. Of 9”, leading to the liquid manure pit.—k. Half the width of the centre 
alley with a slope of 24” towards the drain.—N. B. All the pavement is 
of concrete and cement laid on a solid foundation of broken stone and 
gravel. 


Fia. 35. Plate 15 


View of the moveable metallic grating partitions of the four calf pens; 
—dd. Cow stables. (See Fig. 24). 


Fic. 86. Plate 15 


View of the interior of the engine-house, showing the locomobile 
engine, pulley and shaft transmitting movement to the machines in the 
barn and to that in the feed room, in the wing containing the stable of 
the fattening animals and, in front of the chimney, a small steam boiler 
in galvanized steel to cook the feed and heat the water (1) This building 
is of stone and paved in concrete and cement. There was a pile of wood 
alongside of the chimney. N.B. The little boiler above mentioned 
seemed to us to be very saving in point of fuel, of which it requires very 
little, whether of coal or wood. 


Fic. 37. Plate 16 
View of the weigh-house and stable of the fattening cattle from south- 
east to north-west. 
Fig. 38. Plate 16 
View of the rear and of the western gable of the above building, 


showing the agricultural implement shed at the back and the projected 
creamery further to the east. 


(1) Nore.—Reliable feed cooker, water heater and evaporator, patented 1896, 
Rippley Hardware Co., Grafton, Ill. 


Fia. 39. Plate 17 


View of the same building taken from the south-west, showing the 
poultry house as a shed to the west of the wing containing the silos and 
the feed room ; the lofts, etc., the engine shaft and the herd of milch cows 
in the road to the stable on their way to be milked and also a corner of 
the engine house. 
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Fig. 40.—Horizontal plan of the building for the fattening animals. 


PLATE 17 


Fig. 39. Reford farm. South Western view of the barn, with shed for poultry house. 


Fig. 41. Reford farm, Interior of the building for the fattening animals 


Fig. 42. Reford farm. Rack and mangers in the stable of tle fattening animels 


Fig. 46. Reford farm. Interior of the poultry-house. 
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Fia. 40 


Ground plan of the building for the fattening animals, the implement 
shed which can also be used as a shelter for the stock on pasture in sum- 
mer, the feed room, the silos and poultry house, with dimensions indicated. 


I. Stable for the loose animals fattening.—aa. Mangers and racks.— 
bb. Fodder traps. 


II. Implement shed.--aa. Sky-lights in the roof opposite those of the 
main building previously erected.—bb. Sliding doors. 


III. Piggery.—aa. Pens for the pigs. —b. Passage from the feed room. 
ec. Ventilators. 


IV. Feed room and silos.—aa. Silos, 22” x 19” and 18” x 19” x 18” to 20” 
in depth, bottom in concrete and cement.—k. Trap for the ensilage and belt 
of the ensilage cutter.—c. Stairway leading to the loft above.—d. Grain 
bin.—e. Ground grain bin and spouts with drawers, fodder bin. There 
is also a three-wheeled feed waggon. The loft above communicates with 
the hay loft of the fattening stable. 


V. Poultry-house.—See fig. 45, 46 and 47. 
Fic. 41. Plate 17. 


View of the interior of the building for the fattening animals taken 
from the end of the east passage. 


Fie; 42. Plate 18. 


View of the racks and mangers of the aforesaid stable taken from 
the cattle yard on the north-west. 


Fia. 43. 


Section and perspective of the rack and manger of the same stable—aa, 
Rack, with the side towards the alley and bottom of boards and the side 
towards the animals of bars of 2” x 2” and board partition bb at very 20 
feet, as well as the manger below at every 6 feet—cc. Manger—d. Post of 
the framework. 
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Fig, 43. Section and perspective of a manger. 


~ \ g : 
' 
’ 
\ , 
Be; 
2 ' 
bf - = - 2 -- hems see 
ie poi Se N ale, 10a 
ECHELLE DE +I PIED AU POUCE 


N. B. Dry fodder is distributed in the racks and the cut and mixed 
fodder—ensilage, roots, ground grain, etc —in the manger into whichiffalls 
also the hay that drops from the rack. 
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pigs’ bed—d. Floor of deals—c. Metal trough divided into four by a flat 
bar of iron to which is bolted another bar of the same kind, twisted, 
bent into an angle and fixed to the partition—ee. Feeding wickets, with 
sloping shutter opening into the alley— f. Partition on the passage. 
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Remarks.—A few pens intended for nursing sows are surrounded a 
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Fig. 48. Section and perspective of the nests. 
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few inches above the floor with deals placed horizontally to prevent them 
from crushing their young. 


Fia. 45. (Page 194.) 


Horizontal plan of the poultry-house—a. Vestibule—bd. Passage . 
c.Bone-crusher ; d—Grain bin ; ee—Laying nests ; /f—Compartments for 
fowl ; gq-—Ventilator ; hh.—Roosts=2-6” wide x 13’ long on moveable 
trestles 18’ high, The platform is surrounded with a vertical board skirt- 
ing of 4”, with openings of 9” to facilitate cleaning out. See fig. 46. 


Fic 46. Plate 18 


View of the interior of the poultry house taken from the southern 
end of the passage, showing the laying nests open on the alley in which 
they are, and the nests with their arrangement. 


Fia 47. Plate 19 


View of the interior of the poultry house showing the nests and the 
feeding troughs underneath, a metal basin for the water, &c. The separa- 
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Fig. 49.— Perspective of the nests. 


Fig. 47. 


Reford farm, Poultry house, showinz the nests and feeding troughs. 
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Fig. 50. Reford farm. Front of the farmer house. 
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PLATE 20 


Fig. 51. Reford farm. Farm house and dairy, view taken from the South-West. 


Fig. 53. Reford farm. View of the interior of the dairy. 
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Fig. 52,—Reford Farm.—Horizontal plan of dairy, pantries and kitchen of farmer’s lodging- 
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tion bars between which the fowls thrust their heads to eat and drink, 


the bone-crusher &c. 
Fia. 48 (page 195) 


Section and perspective of the nests, trough &c of the poultry house. 
a Antichamber or passage with 8” shutters provided with hinges into 
which, through a circular opening, enter the hens about to lay. At need, 
this opening;is shut by a horizontal slide in the inside. This arrangement con- 
ceals the nest from the flock of fowl, keeps them iv darkness and prevents 
the hens from eating the eggs ;—bb Nests ;—ce Hinged shutters closing 
the nest and passage ;—dd Feeding troughs in the alley under the nests 
é Bars of 1” x 1” with spaces of 214’ between each, a board of 6” before 
the upper side of the trough, the latter being one inch higher than the 
side of this board. The divisions of the compartments are in planks for a 
height of 2 feet, the remainder being in metallic grating. 


Fic. 49. (page 196) 


Another perspective of the nesis in the poultry-house, completing 
the details of their construction. 


Fia. 50. Plate 19 


View of the front of Mr. Reford’s farm house taken from the lawn in 


front. 
Fia@. 51. Plate 20 


View of the same and of the dairy taken from the South-West. 
Fig. 52. Plate 21 


Horizontal plan of the dairy, store-rooms and kitchen of the farmer's 
dwelling. 

I. Dairy.—Stone walls, pavement of colored tiles of octagonal shape, 
with squares of different colors,—a. Centre table 4’ x 4’_—b. Marble table 
of 2’-4” broad occupying the entire breadth ofthe dairy,—c. Radiator,—d. 
Sink and table,—e. Slate table :—In addition, the moveable utensils, 
enamelled basin ; 2 Daisy ehurns making butter in 15 minutes, half-filled 
with cream ; small portable ice-chests for the pressed butters, small tinned 
metallic plates for pressing the butter, parchment paper, little triangular 
butter-working table, There is a central gutter in the floor which slopes 
towards that spot. Central ventilator, door and windows equipped with 
wire creens, Xe. 
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II. Store-room or winter dairy. 
III. Store-room for the use of the family. 
IV. Kitchen, a. Table ;—b. Stove. 
Fria. 58. Plate 20 
View of the interior of the Dairy. 
Fie 54. Plate 22 
View of the field of ensilage corn mentioned in this report. 
Fie. 55. Plate 22. | 


View of a bundle of ensilage corn, 13 feet in height, cut from the above 
field in the 18th August: Southern Sweet variety, the yield of which is 
estimated at 35 tons to the acre. 


Fia@. 56. Plate 38. 


View of Mr. Reford’s herd of cows in the pasture to the west of the 
farm. 


Pic.chi,, Plates 


View of the bull ‘“‘ Lord Duddley ’’, No 12.298 ; aged 3 years, imported 
from Scotland. 


Fig. 58.- Plate 23. 


View of Mr. Boden’s two little boys and girl each holding an Ayrshire 
cow. 


Fig. 59. Plate 25. 


Heifer “ Blue Bell First,” of Hilthouse, No 12287, aged 2 years, 
imported from Scotland. 


Fic. 60. Plate:26. 


Group of young cows.—To the lett, “ Blue Bell First ” (fig. 58a), in 
the middle ‘‘ White Rose”, of Fairfield, No 12285, aged 4 years, imported 


Fig. 54. 


Reford farm. 


Field of ensilage corn. 
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PLATE 23 


Fig. 56. Reford farm. Herd of cows. 


Fig. 58. Reford farm Ayrshire calves 
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Imported from Scotland, 


Bull Lord Dudley, 


Reford farm, 
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Fig. 
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Bell First. 


Heifer Blue 


Reford farm 
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PLATE 27 


. Fig. 59. Part of the flock of Shropshire sheep. 


Fig. 64, Ievac farm, View of the barns and stables, taken from the South side, 
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from Scotland ; to the right, ‘“‘ Queen Bess Fifth, of Barcheskie, No 12289, 
now 5 years old, imported. 


Fic. 61. Plate 27 


View of a portion of Mr. Reford’s flock of Shropshire Sheep in the 
pasture. 


John Nesbitt.— Petite Cote County of Hochelaga (91 {ji points). 


For the second time, Mr. Nesbitt enters his farm for the competition, 
this time for the gold medal, having already won the silver medal in 1890. 
(See the report of the competition of that year for the plan and description 
of his farm.) But Mr. Nesbitt’s present farm is only the western half of the 
first, as the farm that competed in 1890 was subsequently divided into 
two equal parts between his brother and himself. Since then Mr. Nesbitt 
has erected for himself a splendid residence and excellent farm buildings 
on his property, which is now only 63 acres in superficies. In addition, 
he has planted a fine orchard, which is only 6 years old and which pro- 
mises well. Mr. Nesbitt stands this year at the head of the competitors of 
his class, professional farmers, working on their land and living upon 
the revenue therefrom. 


We regret that the law relating to the Agricultural Merit competition 
has not established two classes of competitors: the class of amateurs or 
owners of farms, whose products do not constitute their principal source, 
as, for instance, Messrs. Ogilvie and Reford, the Seminary of Ste. Thérése, 
&c., and the class of true farmers, like Mr. Nesbitt and the other com- 
petitors. If this had been the case, Mr. Nesbitt would be entitled to the 
gold medal which he merits and which Mr. Ogilvie seems to have the 
tight toclaim. If we might be permitted to make a suggestion to the 
Government, it wofild b2 to amend the law in the sense indicated and to 
grant two medals. Needless to say that this amendment would be well 
received by the farmers who desire it. 


Mr. Nesbitt’s farm is at the door of the great Montreal market, which 
is at the same time an immense source of manure. 


Its soil is, for the greater part, light and calcareous, being more clayey 
or more substantial in the northern part, where the land is lower and 
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deeper. The soil along the front is not very deep, the underlying rock 
being at some points only a few feet from the surface. It is a warm soil 
requiring frequent organic manuring, but still fertile and eminently 
suited to market gardening. 


Mr. Nesbitt has happily turned these conditions to good account by 
adopting a system of working which enables him to benefit by the advan- 
tages of the market and the manures needed by his farm and his crops: 
The speciality of his system therefore is the raising of vegetables for the 
market ; and his success in this kind of tillage does not appear doubtful, 
judging from the abundance and the admirable state of his crop and the 
careful perfection of his farming, etc. 


Division.—The farm contains only a few fenced fields, in which 
meadow, pasture, grains, etc.. alternate. The remainder is unfenced, being 
laid down in continuous crops, and the plots being only separated by the 
upright furrows. Thus, there is not an inch of ground lost. All the land 
is drained and stoned ; it was formerly rocky, as evidenced by the great 
extent of stone fencing. The insufficiency or the imperfection of the 
drainage was only observable at one spot where the crop had suffered in 
some slight degree from the excessive rains, but everywhere else the 
cleanness and the condition of the soil and the crops attested its efficacity. 


Extent of the crops examined : 


Oats, 10 acres;—table beets, 1.25 acre ;—turnips, 1 acre ;—Swedish 
turnips, 8 acres ;— white carrots, 3 acres ;—red carrots, 3 acres ;—onions, 
1.75 acre ;—parsnips, 1.50 acre ;— potatoes, 22 acres ; Indian corn for 
grain, 2 acres ; Indian corn for ensilage as a snatch crop after early pota- 
toes, 38 acres '—meadow, 5 acres ;—pasture, 4 acres ;—green fodder, 1 acre ; 
—orchard, 1.50 acre;—small fruits and kitchen garden vlants in the 
orchard. 


As a consequence of his system, Mr. Nesbitt has only 20 acres in 
grain, hay and pasture and, apart from his working and carriage horses, 
he only keeps a few cows for the wants of his house, a few pigs to con- 
sume the refuse of his crops anda few dozens of Plymouth Rocks and 
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Leghorn hens. 


rels 
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Bran, 2 tons ; —oats, 400 bushels ;—hay 8% tons. 


On the other hand, here were the amounts of his sales : 


PRePAIKCELOT conser cosedsee NE ee ree ge eR Mae eo he ¢ 6.3206 
DECI (Se RS digo Sa cee ee 2p Pha oe 2B) EL Pee 1,894.23 
RMI: ha odes we day- cu cedutoahindencwaSacte saucevace -s0e 556.30 
ernie AMC SWWEC ISI LUTMIPS ..2022c5- ows ees soad--oce 0s oceceenee 180.05 
eee ane «deacons, 'aasc + cas sos ee insscdegncn lipenss* 111.95 
Uap RME NUMAN etc Icio ce Serge Pais oo) Racy iee wcevsd vacete veere= 119.10 
Onions...... Retort Woes sctbe. te es errr aeepe lay Bf 
Ever-green Indian corn (in the Cob)......... ...cseces ceeeeeeee 62.00 
RP REMR Se Mtoe eases i tadce Seb de asttitvtvda acess asacet wnesssecs 23.00 
PHIEHAE Os occ, vecdecse. Fe ee a tans oa vinnie « 08's 24.00 
PROBE DCERICS casas cnees coe sema Pee Pe neice Sieh ¥o=s 03 nn2ces 22.00 
Eggs and fowl........ praise 7 eae Pet ee ds athius 27.10 
eee Muah tle HOUSE j.3265 3. 6 iabb cheese si heel (deeds eves se oot0e 203.85 
LT noes ee ee $ 3,458.32 

Expense given............ 1,960.00 

Balanee.:..2...-2.-. $ 1,508.32 


Representing the earning or the interest on the working capital. 


Mr. Nesbitt purchased last year 1000 loads of stable manure, 30 bar- 


of plaster and % ton of phosphatic scoriz (Thomas’ phosphate). 
ROTATION 

1. Potatoes. 

2. Carrots, turnips, beets, onions and Indian corn. 

3. Potatoes. 


4. Same crops as the 2nd year. 


He buys bran, grain and hay and he furnished us with 
‘the following report of the quantities of these purchased by him last year: 


5. Potatoes. 


6. Same crops as the 2nd and 4th years. 


~I 


. Oats, with fodder seeds. 
8. Clover meadow. 


In this rotation of hoed crops, care is taken to grow the same 
plant on the same plot of land only as unfrequently as possible. 


Mr. Nesbit ploughs deeply, as much as he can do so without turning 
up the barren sand or gravel. 


The drainage is by tile pipes ; still there are some drains of stones 
taken from the surface of the soil. For seeding purposes, Mr. Nesbitt al- 
ways selects the largest, heaviest and ripest seeds. He does not bry all 
his seeds of the same kind in the same store in order to avoid too heavy 
losses in the event of bad quality. 


The manure is usually placed in a large heap on the field where it is 
to be used, until it is properly rotted. It is then spread over the surface 
and immediately ploughed in. 


The meadow, being only kept for one year, receives no special care. 
The pasture receives no other fertilizer but the droppings of the animals 
which are partly fed there upon green fodder and the refuse of the 
crops. The droppings are carefully spread. 


Manuring.—The stable manure carted during the summer and 
allowed to rot is applied in the fall and buried with the plough for the 
Indian corn and potatoes; however, a part of the latter, as well as the 
turnips and Swedish turnips are manured in the spring with dung carted 
in winter. The manure is turned into the ridges for the Swedish turnips. 
The onions, carrots and beets receive no manure. The same land is 
manured every two years. 


The garden and orchard are manured in autumn and the manure is 
buried with the plough. 


2038 


This pretty corner of the farm is a model of intensive culture and of 
useful ornamentation to the surroundings of the farm house. The rows 
of apple trees are garnished between the trees with gooseberry, currant 
and raspberry bushes, Wc., and the space between the rows is utilized for 
differents kinds and varieties of vegetables for the table and for market. 
The trees are young, but have a fine appearance. 


Mr. Nesbitt only makes about fifty feet of hot beds (1). 


Mr. Nesbitt told us that he had purchased some of the Standard 
fertilizer and spent in this way 50 cents per row of potatoes, which pro- 
duced 25 per cent less tubers per row; but the stalks looked very much 
better. This experiment showed a difference of 75 cents per row or of 
$18 00 per acre in the revenue. 


225 lbs. of Thomas scorie spread in autumn as a dressing for the 
onions and potatoes did not produce any marked effects. 


The Standard was used in the spring, followed by a dry summer, 
which probably accounts for its small success. On the other hand, the 
stable manures, carted from the city, being relatively rich in phosphoric 
acid, would render the phosphatic fertilizers useless. 


For Mr. Nesbitt’s land, stable manure is therefore the best fertilizer. 


Food of the Pigs.— Cooked potatoes, butter milk and ground grain, 
with peas during the last month to complete the fattening and impart 
more firmness to the meat. 


Food of the Cows,—Indian corn ensilage, bran, roots and hay. 


Buildings.— Mr Nesbitt’s residence—as already mentioned—is a hand- 
some two storey wooden house with a broad veranda, well painted, coquet- 
tish and neat both within and without, provided with all the modern 
improvements and very comfortable. It is reached from the public highway 
by a fine avenue traversing the orchard in front. 


All the farm buildings are well constructed, well equipped and com- 
fortable, but without luxury. 


(1) Tests of chemical fertilizers. 
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Among other details, we noted a cylindical silo of 10’ in diameter x 
18’ in height, paved with cemented stones ; the staves are 53” wide by 38” 
thick hooped with 9 steel cables of %” bound together by a screw bolt 
allowing the staves to be tightened or loosened at need according as they 
dry or swell. It is as excellent silo,a model of a water-tight silo, of simple 
and easy construction, looking like a big, long tub slightly narrower at 
the bottom than at the top. 


In the lofts, we noticed a compartment for grain, 9’ x 20’ x 6’ 3” in 
height, covered with sheet iron and proof against rats and mice, and also 
a number of apple boxes provided with moveable divisions in pasteboard, 
each box being calculated to hold 3820 Fameuse apples of normal size, 
There were also boxes for 100 larger apples. These boxes cost 30 cents. 
with the pasteboards. 


The barn is built so as to facilitate the use of the mechanical fork, 
with which it is supplied. 


Mr. Nesbitt has an ice-house, with a cool chamber and improved 
refrigerator. In the cellar of the house is a water cistern with a capacity 
of 5,250 gallons, constructed of brick and cement. 


Mr. Nesbitt enjoys the reputation of being an excellent farmer, a 
reputation already gloriously attested by the silver medal of Agricul- 
tural Merit and by several other prizes in utensils and objects of art in 
silver offered by private parties or by the County of Hochelaga Agricul- 
tural Society, for the best buildings, the best order kept on a farm, etc. 
This is why the Commission would see with pleasure his merit rewarded 
by the gold medal. 


— 


Jos. ADOLPHE CHAURET, Esa. 


Ste. Geneviéve de Jacques Cartier.—Competitor for the gold medal 
(89.25 points.) 


Mr. Chauret is a laureate of the last competition, when he was deco- 
rated with the silver medal. He possesses the merit of making many 
sacrifices of money and of knowing how to carry out intelligently 
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enormous works for the improvement of a soil to the extent of conquering 
it in a measure from the rock, the swampy low grounds and the stony 
hills and transforming it into a clean farm everywhere ploughable and 
productive. He really deserves well of the country who succeeds in 
getting /wo blades of grass to grow where not even one grew before. Mr. 
Chauret has given to his farm the appropriate name of Pierrefonds, seeing 
that the few feet or the few inches in some spots, of his soil, rest on a 
rock bottom. We append a plan of his farm in the subjoined figure. 


Fig. 62. (Page 206.) 


Plan of the farm of Mr. J. A. Chauret &c. This is a scaled plan, in 
which all the divisions in walls of dry stones are indicated. It does not 
show, however all the extraordinary improvement works carried out on 
this farm, in the form of drainage, levelling, stoning, utilization of stones 
for fencing, bridge-building, gate-building Wc. 


Since the last competition in this region, Mr. Chauret has built a new 
stone bridge, has completed another, stoned 7 acres in superficies, which 
have been cultivated for three years and which were previously barren 
or only fit for permanent pasture. 


He has made 380 linear acres of fencing in stone measuring 5 feet 
thick at the base and 3 feet at the top with an average height of 4 feet. 
All the fences of this nature have beenskilfully made straight, regularly 
sloped, stones well laid, with broken joints at each range, some are over 
and some in the ground, but the rock not being far off, the soil is not 
lifted by the frost. It is durable work. Mr. Chauret claims to have remo- * 
ved from the surface of his farm and utilized as aforesaid and in his other 
constructions 90,000 loads of stones, which, at 20 cts a load, forms the 
handsome sum of $18,000.00. This isa figure to scare a small farmer. 
But, whatever may be thought of it, Mr. Chauret, carried away by his 
agricultural taste and knowledge, has nevertheless increased the produc- 
tiveness and the real value of his land and thereby also the wealth of the 
country. 


The other works executed since 1895 are : 84 linear arpents of drainage, 
34 of which are collecting drains, removing a spring injurious to the crops 
at a certain point, besides 2 arpents of covered ditches on the gravel. 
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The avenue, upon which all the fields of the farm debouch, contains 
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two wells supplied with a pump and trough, where the stock can drink 
at will, for this avenue, perfectly levelled from one end to the other, is 
not only a good carriage road, but also a permanent pasture clothed with 
good grass and kept in constant communication with each pasture. It it 
bordered with young maples, planes and elms planted in quincunx at 
about sixty yards distance from each other. 


We note, both as. an artistic and an economical speciality as well as 
a measure of order, the fact that the number and the extent of each of the 
fields of the farm are painted in letters of different colors on the gate com- 
municating therewith. All the gates are solid and painted red. 


Mr. Chauret’s system of working is a mixed one, varied crops with 
cattle, the main object being milk production. 


Rotation.—1 Indian corn and potatoes on fallow or meadow, with- 
out manure ; 2 Buckwheat sown early and ploughed in followed by 
another sowing for crop 38 Same crop with fodder seeds buried bya 
stroke of the harrow after sowing ; 4 and 5 meadow: 6 and 7 pas- 
ture, which sometimes last longer by manuring the field. 


Another rotation is followed on other parts of the farm, with two 
hoed crops after meadow. 


1 Potatoes on meadow, followed by one or several hoed crops with 
manure on certain fields and green fodder after potatoes. 


The green fodder—oats and lentils—is sown at four intervals. together 
with 12 tbs of clover to the acre. .The following years, the first cutting 
of clover is harvested and the second growth is ploughed in. This field 
bears the next year a crop of barley or wheat. From 3 acres of wheat 
thus grown Mr. Chauret has harvested 70 bushels. 


He fallows accidentally in order to destroy the couch-grass. 


Mr. Chauret raises several acres of Indian corn of the Red Cob Butter 
and Mastodont varieties, the ‘stalks of which he keeps in sheaves and 
which he cuts as needed by the stock ; he also grows several kinds and 
varieties of roots, marrow kale, &c., which, he says, saves hay and grain 
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for hin. The Indian corn and the roots replace the bran that he used to 
buy in the autumn. The leaves of the vegetables are also fed to the 
animals. 


He uses the Indian corn shellers and the hand seeders which the 
farmers’ club of the parish has purchased to the number of four of each 
kind. 


The heifers calve at two years old. The milking period of the cows 
is from 9 to 10 months. 


Mr. Chauret sells peas for sonp-making and some hundreds of bushels 
of oats, besides four or five tons of carrots, to pay for his farming expenses. 


The principal source of revenue on the farm is the herd of cows, 
whose milk is conveyed to the neighboring creamery, which yielded him 
last year $23.33 per cow, apart from the domestic consumption. 


At the time of the Commission’s visit, the cows that had calved early 
in the spring were giving 22 to 29 lbs of milk per head and a good return 
to the creamery. 


The stock numbers 17 head, of which 8 milch cows are of the 
Guernsey breed, pure and grade. 


As regards the buildings, we desire to make special mention ofa fine, 
large, well ventilated vegetable cellar with walls of stone. 


The state of the crops, which were however well sowed and kept, 
seemed to us to be in general capable of being better in point of yield . 
which is the reason that prevented the cempetitor from ascending higher 
in the scale of points. 


‘The generally shallow and somewhat light, and warm soil of Mr. 


Chauret’s farm needs to be further enriched in humus, in order that it 
may retain longer in summer the necessary proportion of humidity and 
that it may supply more nitrogen to the plants. 


Tests with chemical fertilizers, without appreciable results, seem to 
demoustrate that this soil, newly conquered in a way, is still sufficiently 
rich in mineral elements suited to the nutrition of the plants. 


Book-keeping.—It consists ofa journal of expenses and receipts from 
the farming operations : 


PB OUDN Mt tess: iors: 28 roscsees) tnt es eter eeeeee cesees toewenens $665 09 
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apart from the milk, butter and potatoes taken by the farm hand for 
his own consumption, which is walued at $25.00, making the total profit 
$334.51. Now that his land has been thoroughly cieared of stones and 
improved, Mr. Chauret can hope for constantly increasing and more remu- 
nerative returns upon his noble work. 


Remarks.: —We have awarded to Mr. Chauret, for his great rea} 
_ improvements as a whole, the sum of 15 points, which exhausts the limit 
of the programme for that object. Still Mr. Chauret would have reason to 
be dissatisfied, for, in the case of certain improvements, he would deserve 
- more points than he has been allowed as compared with other competitors 
for the same work. If we could.award him a further 114 point, namely, 
for drainage, 0.75 point, for green manuring, 0.25 point and for liming 
0.25 point, the total of his points would amount to 90.50, which however, 
would only leave him on the same footing. 


DAMIEN PILON. 
St. Benoit, county of Two Mountains (87.25 points). 


Mr. Pilon is a competitor for the gold medal, having competed in 
1895 for the silver medal with which he is decorated. His farm is situated 
about half a mile from the village, five miles from the steamboat landing 
on the Ottawa and seven miles from the C. P. R. station, It is a historic 
farm acquired from the Girouard family and with which are associated 
touching memories of the events of 1837. It is favorably located between two 
little rivers—the upper branches of the Riviére des Chénes—which bound 
it at the two ends and facilitate its drainage Its superficies is 237 acres, 
212 of which are under tillage. It is traversed in its entire breadth by a 
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private avenue, provided with a gate, which is only the continuation of 
the public road. This avenue communicates with all the fields on each 
side. The gates of opposite fields are advantageously placed opposite 
each other and open on the road so as to close the latter, which thus 
facilitates the driving of the stock. The avenue or entrance to the house 
and farm buildings has its opening on this road, which is splendidly kept. 
All the fields extend from this avenue to the two streams bounding them 
at their other extremity, which is a good division and renders communica- 
tion easy with all parts of the farm. 

Soil.—The soil is clayey over the greater part of the farm and hardens 
and cracks at several points. The southern part near the brook is a yellow 
mould, with a clay subsoil, which does not seem anywhere to possess 
much permeability. It is a variety of soil belonging to the group com- 
monly called white earth. Its texture is not excellent, although it may 
be good. Underground drainage and deep ploughing seem to be the 
operations best adapted to the improvement of such land. It appears to 
be of good mineral composition, but poor in organic matter and nitrogen. 
This was successfully demonstrated by the tests made this very year 
by Mr. Pilon with chemical fertilizers. Here is what we ascertained for 
our own information and that of the agricultural class. Field of oats : 


Plot No. 1. Test plot ; no fertilizer of any kind, one crop. 


Plot No. 2. Saperphosphate of lime, 6 ibs ; nitrate of soda, 3 tbs ; 3 
crops, as far as the eye can judge. 


Plot No. 2. Chloride of potassium, 1%tb ; nitrate of soda, 3 tbs; 3% 
crops. 


Plot No. 4. Chloride of potassium, 11% #5 ; superphosphate of lime 6 
ibs. ; 1% crops. 

Plots No. 5. Chloride of potassium, 1% tb ; superphosphate of lime, 
6 ths ; nitrate of soda, 3 its. ; 8 to 4 crops. 


Plot No. 6. 300 its of barnyard manure ; 1% lb of chlpride of potas- 
sium ; 6 lbs of superphosphate of lime, 3 lbs of nitrate of soda ; 334 to 4 


crops. 


Plot No. 7. 300 lbs barnyard manure, 1% lb chloride of povassium, 6 


dbs superphosphate of lime ; 114 to 1% crops. 
Plot No. 8. 300 lbs barnyard manure ; 1% crop. 


We may have erred a little in estimating the comparative yields of 
the test plots, but our slight mistake cannot attenuate the importance of 
the lesson to be drawn from this experiment. 


All the plots that were treated with nitrate of soda (or nitrogen), 
namely: Nos. 2, 3, 5 and 6, gave 3 crops and upwards, while the plots 
Nos. 4, 7 and 8, which received no quickly soluble nitrogenous fertilizer, 
did not yield half the return of the former. The barnyard manure did 
not produce the effect that might have been expected from it. Per- 
haps it had lost too much of its soluble nitrogenous properties. But 
unquestionably the natural coldness of the soil, coupled with the low, dry 
temperature of the long spring, had the effect of retarding the nitrification 
of the organic nitrogen of the manure, and preventing its utilization by 
the crop of oats at that season. 


Barnyard manure is therefore a fertilizer of too slow a decomposition 
to be applied in spring to cereals with as much advantage as to other 
crops that occupy the soil longer. The potash seems to have produced 
some effect or one more marked at least than that of the phosphoric acid. 


The conclusion and the practical lessons that Mr. Pilon and, with him, 
‘a good number of the farmers of St. Benoit should draw from his experi- 
ment, seem to us easy : the element of fertility most needed by Mr. Pilon’s 
land and that should be supplied to it in order to obtain heavier crops of 
grain is beyond question nitrogen and, may be also, a little potash. But 
by what economical process can this be done? We told Mr. Pilon: by 
sowing clover and feeding it with a little ashes spread over it in the 
autumn of the same year, by harvesting the first cutting the next summer 
and ploughing in the second growth and further by sowing clover among 
all the cereals. This plant enriches the soil with nitrogen, which it 
extracts for its own nourishment from the atmosphere. Until proof tu the 
contrary, we are convinced that this practice would almost double Mr. 
Pilon’s crops’and those of most of the farmers of St. Benoit, whose lands 


212 


do not seem to be any richer in organic matter and nitrogen. Mr. Pilon’s 
experiment also demonstrates the loss suffered by the farmers who do 
not take judicious care of their barnyard manures, which cannot produce 
an immediate nutritive effect upon their crops because they have lost, 
through the filtering floors of their stables, exposure to the rains and over- 
heating, the greater part of their urine and their immediately assimilable 
potash and nitrogen. 


Mr. Pilon has merited a‘ good point” for his happy initiative and. 
the far-bearing economical lesson which he has taught to himself and to 
all the farmers of the country. 


Cropping System.—Mr. Pilon gave us his rotation as follows and it 
is apparently the one which he follows : 


1. Peas and oats on fallow ; 


bo 


. Hoed crops with manure ; 
3. Barley and oats, mixed, with fodder seeds ; 
4,5 and 6. Meadow. 


7,8 and 9. Pasture. For the 9 fields of 18 acres each. This period of 
6 years in turf for lands of the texture of Mr. Pilon’s seems to as to be 
too long ; it should at least be broken by the application of manure as 
a dressing in the fall of the 6th year and re-seeding with clover the next 
spring. 

The 38 eight acre fields are subjected to another rotation : 


Ist year. Peas and oats ; 


2nd year. Wheat, manured the previous autumn, with fodder seed. 
Sometimes the manure is replaced in whole or in part by chemical ferti- 
lizers ; 

3rd and 4th year. Meadow ; 


5th and 6th year. Pasture. 


This 6 years’ rotation seems better than the preceding one, taking it 
for granted that the manure, with good properly rotted dung, is applied 
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to and mixed with the soil after the crops by ploughing or grubbing, fol- 
lowed by an ordinary good ploughing at the end of the season. 


Here now are the details which Mr. Pilon gives of his practice in his 
entries for the competition and of which it was difficult for the Commis- 
sion to establish the execution or non-execution : 


Depth of Ploughing.—9 inches in heavy loam breaking sometimes 
with the subsoil plough for hoed crops. 


Ditches and trenches are made with the horse shovel. Seed grain is 
carefally sifted and a certain quantity is picked by hand every year. 


Manures.—Sawdust is carted in winter to absorb the liquid manure; 
The manure is placed under a shed near the stable door and then, from 
time to time, conveyed to the field in which it isto be used and where it 
is placed in big square heaps of 4 feet in height, covered with sawdust or 
- straw, in order to prevent the escape of the ammonia. 


Meadows and Pastures.—The meadows are sprinkled with liquid 
manure diluted with water, by means of a mechanical horse sprinkler. 


Hoed Crops.—Ordinary ploughing and}breaking up with the subsoil 
plough in the fall, fresh ploughing in the spring, thorough harrowing and 
pulverisation with the disc harrow. Manuring with barnyard manure 
and chemical fertilizers, use of the mechanical planter for the potatoes. 


Orchard.—Pruning of the trees in the spring—during the decline of 
the moon in March.—Ground slightly fertilized every year so that the trees 
will not make too much sap and that the bark will not split. 


Feed of the young pigs for slaughter.—Green fodder and buttermilk 
during 5 months ; then buttermilk and ground grain for 5 to 6 weeks before 
killing. 


Feed of the cows. — Summer: grass and green fodder; autumn, 
chopped clover cooked by steam, roots and straw ; winter: chopped clover 
and straw ; spring: chopped clover heated by steam, straw, ground grain ; 
a few days after calving : roots. 
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Feed of the Sheep.—Clover and a little oats; after lambing : wheat 
bran and oats, 


Remarks.—Mr. Pilon should understand that the cooking of fodder 
does uot iicrease the proportion of digestible nutriment and that the 
practice of habitually feeding cows with warm foods has a weakening 
effect upon their digestive system and is only advisable in the morning 
during severe cold spells, especially when the stables are not warm. Some ~ 
prefer to wet the chopped dry fodders and to allow them to undergo a 
beginning of fermentation which softens them, renders them more easily 
digestible and warms them a little without cooking the albuminoids as 
by steam. 


Real Improvements.— Mr. Pilon has made some real improvements 
such as land clearing, stoning, underground draining—stone drain of 3 ar- 
pents—removal and spreading of all the earth thrown up from the ditches, 


&e. 


The condition of the crops might have been better in some fields. 
But we attributed this partly to the unfavorable conduct of the season 
for the nature of the soil. In some fields, however, the rather marked 
convexity of the ridges on the sides of which the grain was shorter and 
thinner than towards the middle, indicated a slight defect of tillage and 
appeared to be a cause of the less abundant yields. Otherwise, the farm 
is well drained, suitably fenced and its cultivation as a whole is good. 


Stock.—The herd of cows is of the Canadian breed, 7 of which and 
the bull are registered. Five had not calved last spring. The yield of 
milk was at the rate of 380 tbs per day on the 20th sn We appraised 
the quality of the cattle at 89%. 


Book-keeping.— Mr. Pilon takes an annual inventory and keeps a 
book of expenses and receipts in money for all purposes, a book of 
special accounts and reference, bills payable and receivable &c., ina word 
his system of account keeping enables him to clearly see the state of his 
business. On the 31st December last, his receipts were.......... $1,302 80 
Pitt 118 OX DCTISCH ©... se hay bp rce>s¥> tena cswns cheese teeta Pe i Er er 318 38 


Leaving as a surplus Of receipts :...ce 5...0< a0: ceeodh vescsdsbeucsene aannne $984 42 
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The balance sheet of receipts and payments fyled with his entry, gives 
$2,158.24 as the surplus of receipts. We did not verify this figure by his 
books. | 


Success.— When Mr. Pilon entered into possession of his farm eight 
years ago, he was $1500 in debt, besides owing the whole of the purchase 
price of his new property $6,666.67, which was payable by annual instal- 
ments. At present, he still owes $5,709, but he has made a marked improve- 
ment in the land and buildings and has passed through the hardest part of 
the ordeal. His creditor told us that he knows how to make money and 
that he meets his payments punctually. 


The medals won by him and his sons in the ploughing matches of the 
County of Two Mountains attest his skill and that of his family, which 
is not one of the least of the factors in his success. Mr. Pilon is a jack-of- 
all-trades. Heis provided with tools for working wood, Xc., repairing 
implements, vehicles, &c. He seems to be well seconded by his wife and 
daughters,.who do their large share of the work in the household. 


Mr. Pilon is certainly a good farmer, who has climbed the ladder of 
merit, but its top is still above his head. 


AS 


STE. THERESE SEMINARY 


This farm of 200 acres had been entered for the second time—that is 
to say, for the gold medal—a silver medal haying been awarded to it in 
the competition of 1895 (see report for that year.) 


The procurator, who has the general management of the farm, was 
absent in Europe since the spring, when we visited it, so that we found 
it accidentally in a state which might have been more perfect. Still the 
mixed system followed as a whole appeared to us to be conformable to the 
principles of good farming. 


A good deal of hoed crops are raised : 10 acres of fodder Indian corn 
for ensilage, 25 acres of well tilled potatoes, and 6 acres of carrots and 
beets. 


Stock.—We counted in the pasture 32 cows and a bull, 18 heifers 
and 12 calves of the year. These cattle are of the Canadian and cross 
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breeds. Several of the calves, however, are pure Ayrshires. A great 
many hog’s are raised and fattened for the use of the house. 


The cow and horse stables are under the barn and are spacious, built 
on a stone foundation, paved in cement, and in communication with a 
milk chamber, a fodder room, the vegetable cellar and the manure shed. — 
The arrangemeat of the whole of these, in the same block of buildings and 
their mode of construction are ecouomical and pretty convenient ; they 
are wanting, perhaps, in height as compared with their horizontal dimen- 
sions. 


The silo is 20’ x 18’ x 20’ in height, with a cemented bottom. 


Book-keeping.—For the farm, a day-book and ledger are kept to 
perfection, constantly showing the condition of the accounts of the differ- 
ent departments. The figures supplied by the assistant procurator in 
his entry show that the receipts for 1899 amounted to $3,442.00 and the 
expenses or cost of farming to $2,500, which leaves a profit of $942 or 
upwards of 6 per cent on the capital of $15,000 which is the. estimated 
value of the farm for agricultural purposes. 


Among the implements, we noticed at work in the potato field an 
excellent pulverizer with four jets, mounted on wheels, to apply Paris 
green with water to the plants attacked by bugs. It can also be used 
to spray fruit trees and shrubs. 


OvVIDE VALIQUETTE. 
Terrebonne, on the River Mascouche, 44 miles from the C. P. R. Station. 
Decorated with the silver medal. 


Competing for the third time (see report of 1890, page 44, and report 
of the Commissioner of Agriculture for 1895, p. 160.) 


Extent of the Farm entered for the competition.—244 acres, of 
which 110 are under cultivation and the remainder under bush. The 
plan of this farm is given in the report of 1890. 
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It would be tedious to go into details of the observations we made 
-on this farm to warrant us in giving it the rank assigned to it in the table 
of points, but we may sum up by stating that Mr. Valiquette belongs to 
the class of good farmers and is worthily seconded by his excellent family 
of sons and daughters. 


The farm, composed of a good clay soil, which is a little sandy, how- 
ever, near the hills, is well kept, well tilled, suitably fenced and drained 
and provided with good water for the stock. The division is compara- 
tively excellent, but from certain standpoints it is not yet come up to the 
standard of perfection. 


There are a few arpents of stone drains, 4 acres of land well improved 
with i00 loads of black muck, which has increased the production 25 
per cent and only cost $10 per acre—seemingly a very handsome profit. 


The milch stock is not bad, but it might be better, better fed and 
more profitable. The cows fed on rich pasture of young clover, hay and 
tender grasses would have given more milk than in a pasture of timothy 
in the head. 


‘ 
The pigs are fine and of good Yorkshire breed or grade Yorkshire. 


The flock of Brahma poultry—the cock being pure bred—is ex- 
cellent and numerous. 


' The house, an old one, is nevertheless a good large stone building, 
offering all the comfort desirable for a large family—water works, excellent 
water, sink, drain, water closets, &c. 


The dairy is clean, well lighted and well equipped, supplied with 
cold water and four good creaming basins, &c.,&c.Mr.Valiquette claims to 
make more money by manufacturing his butter at home than in carry- 
ing his milk to the neighboring creamery two miles distant. We did not 
uphold the contrary, as that may depend on circumstances and the skill 
of Madame Valiquette, but we could not get rid of our doubts on the 
subject. We should be inclined to advise him to use at least one centrifugal 
hand creamer. 


The farm buildings are sufficient, good and comfortable, but the 
arrangement of the whole, as elsewhere in general, might be more perfect. 
There is a manure shed and the manure is well kept and well utilized. 


The implements are good and sufficient. 


The system of tillage, as given, consists in a good rotation of 7 years : 
vegetables, manured grains, meadow, meadow, pasture, pasture, grain 
(ground, we think.) 


We have much pleasure in referring to a field of strawberries, ? of an 
acre in extent, from which Mr. Valiquette had already gathered and sold, 
on the 14th July, for $250 worth of fruit and from which he expected to 
take another $30 worth. Here, for a little piece of ground, is a return 
that well may stimulate dainty fingers to pick the delicious berries. And 
they were more than tempting, Mr. Valiquette’s beautiful berries ! 


Book-keeping.— Consists in a journal of receipts and expenses, a few 
special accounts of the production and a ledger. Mr. Valiquette brings 
intelligence to the performance of his work, but his books might be 
better adapted to their object. 


Last year’s receipts amounted t0:...., s2.-#suseseecn ene $1,223 41 
And the expenses <i... 2 os. 40. leew ee 665 77 
Profit:):creeeee $ 557 64 

In his entries, Mr. Valiquette gives the following items for 1899 : 
PIGS BOI... ...... ..sceseas cieeosds peewee sah cheat gna an $227 49 
Butter so0ld).2060: thas hye ee 1 dasa Mee ee 389 538 
Agim ale Sold /..5.. 5.20100 ronas¢ane costo eee ea ae ee ann ean 148 00 
Total wai. cés); eae $765 02 


He does not indicate the balance of $1223.41 noted by usin his books. 


The cropping was sufficiently varied, well executed and in good con- 
dition, with the exception ofthe pastures which were not up to the mark. 
A larger area of green fodder would have been needed. 


219 


The Valiquette family successfully carries on domestic industry. 


The whole well examined, weighed and considered resulted in giving 
Mr. Valiquette an aggregate of 85.50 points, which proves that he has not 
receded in the path of progress. 


BENJAMIN BERTRAND 


St. Hermas, County of Two Mountains. 


Three miles from the railway station and nine from the wharf at 
St. Placide. 


The total extent of the farm or rather of the farms entered for the 
competition is 145 acres, of which 113 are arable. From the agricultural 
point of view, this is one of the finest farms visited by us: soil level, clayey, 
not heavy and of good texture, free from stones and of great fertility, 
‘resting on a good subsoil—land suited to grain, hay and vegetables. It 
seems to need nothing but good ploughing, harrowing and draining. We 
saw on it the finest crop of grain after that at Mr. Ogilvie’s. The hay, 
however, though of fine quality, might have been rendered more abundant, 
taking into account the quality of the soil. Mr. Bertrand raises a good 
deal of hay for the market. Some of his meadows are, perhaps, a little too 
old. The pastures were very good and the stock in good condition. But 
the herd of cows might be more numerous and still better. The sheep, 
pure Shropshires, are very good. The poultry and swine are also of good 
quality ; the latter, however, are not numerous. 


The division of the farm is not perfect, but all the crops are well made: 
Fields, ditches, implements and buildings are well kept and in perfect 
order. There is no ground lost. 


From an ideal stand point, imperfection may be found in the system 
of tillage and the shallowness of the ploughing, but these do not seem to 
detract materially from the abundance and quality of the crops on the 
greater part of the farm. 


A pretty maple sugary is worked intelligently and economically. 
Two spouting artesian wells supply water in the pastures. One of these 
wells, in a permanent pasture shaded by trees to which the stock have 


constant access, gives a continuous jet, ? of an inch in diameter, of cold, 
limpid water which overflows into a large wooden trough. Water is also 
supplied to the buildings by another artesian well with the aid of a pump. 


The buildings, which are sufficient for the requirements, are good, 
but of old-fashioned arrangement, being in several blocks, which are 
however, connected by covered passages and thus rendered handier and 
more comfortable and economical for attending to the animals. It is un- 
necessary to go out to convey and distribute the fodder. 


Madame Bertrand, who appears to be the incarnation of activity, 
nevertheless still finds time to devote to domestic industry in spite of all her 
other work both in and out of the house, whose order and cleanliness do 
not seem to suffer therefrom. 


In fine, Mr. Bertrand is one of the stamp of good farmers who are 
more meritorious than ambitious, and, all considered, he may be said to 
have nobly won the 85.25 points awarded to him and which entitle him 
to the silver medal of very great merit. 


HormispaAs Hotter, M. C. A. 
St-Elzear range, parish of St-Martin, County of Laval. 
At 14 mile from the C. P. R. Station. (85.15 points.) 


Mr. Hotte competed and won a bronze medal in 1890 ; (see report of 
that year, p. 42 and 48, for the plan of his farm and the remarks, which 
we endorse, on the system of tillage, the divisions of the land, the build- 
ings, &c.) 


Area of the Farm under Cultivation.—70 acres. Soil: sandy-clay, 
slightly varied, apparently holding enough of lime, too cold in the low 
ground ; sub-soil seemingly too retentive or poorly permeable in spots where 
the grain had too pale a tinge. Good drainage and deep ploughing, a 
breaking up, perhaps, of these parts, would appear to us to the most effi- 
cacious physical improvements. Moreover, the land seems to be of good 
composition and may be considered fertile. 
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The system of tillage is ordinary mixed or for general production, 
with a few specialities under circumstances appropriate to the market, 
such as different vegetables for sale. Mr. Hotte also sells a little hay, but, 
as a complete or at least partial compensation for the elements of fertility 
taken from the soil, he buysa little lime and plaster, straw for litter 
when he can get it—that is to say, on the principle of robbing Peter to 
pay Paul, and sometimes ground grain. Allthe rest of the products is 
cousumed on the farm, 


The milk is taken to the neighboring cheese factory. 


Rotation.—1. Different hoed crops on stubble; 
2. Wheat or barley with fodder seeds ; 


3. Two or three years under meadow followed by two or three years 
under pasture, which would give a rotation of Gor 8 years, but we would 
prefer one of 6 years. 


Mr. Hotte carts his manure by degrees and places it in large piles in 
the field to be manured. The winter’s manure is applied to the potatoes 
and the Indian corn in the spring and that of the latter season and the 
summer is applied in the fall to the plots intended for market vegetables 
and to the garden. The spring manuring is done partly in the furrows and 
partly by spreading on the surface of the soil before the ploughing. 


Mr. Hotte makes compost with the refuse of the farm: sweepings, 
ashes, sods &c. He has made improvements by spreading black muck, se- 
veral hundreds of loads, over 5 acres of white clay and levelling by re- 
moving 1,500 to 2,000 loads of earth. The soil thrown up in ditching is 
spread over the land. He has straightened the ditches, laid down 12 to 14 
linear arpents of drainage in the shape of stone trenches 3 feet deep, a de- 
fective system which has not shown much efficacity on account of its 
want of durability wherever we noticed it. These trenches fill up with 
mud and become choked after a few years and the water no longer 
flows through them. 


The copious rains which had fallen before our visit and the harm they, 
had done to several of Mr. Hotte’s fields, showed us that the land was 
suffering somewhere from insufficient drainage. 


Mr. Hotte claims to have stoned his land to the extent of 10,000 loads 
of stone removed from it and utilized for fences, drains, wells, &c. He has 
a pretty good orchard, a nice plantation of forest trees along the public road 
and in front of his house, which is a handsome residence set off with a 
flower-beds and hasa distinguished appearance. In fine, Mr. Hotteis a 
farmer of great merit, a man of progress, proud of his calling and belong- 
ing to the élite of his class; 


I. O. LEvac 


Pont-Chateau, parish of St-Clet, County of Soulanges. 


Mr. Levac owns 150 acres, of which 130 are under cultivation—good 
sandy, ferruginous loam—level, sufficiently friable, more alluvial and less 
clayey in the lower parts, but having a compact sub-soil and growing 
hay and grain. Mr. Levac raises a good deal of these two products. The 
system and details of tillage are good but present no very remarkable 
and instructive features. The keynote of the whole is that Mr. Levac is 
a good farmer and an excellent financier. 


The draining of the land did not seem to us to be perfect enough 
everywhere for level soil of this nature, especially in the event of heavy 
rains. 


Stock.— Four good working horses and one colt; 13 Ayrshire and 
grade cows, 3 of which and a bull are registered, 5 young beasts and some 
calves ; 16 good thoroughbred Leicester sheep and 19 pigs, 5 of which are 
pure White Chester, entitle Mr. Levac to 12 good points. 


His cows were giving 250 tbs of milk at the time of our visit. The 
creamery paid him $427.57 last year for the milk of his 13 cows. 


The piggery brought him in $228.16, Mr. Levac is a remarkable farm- 
er. He has 65 hives advantageously set out in his orchard and garden 
near a good building specially intended for wintering the bees. See figures 
71 and 72. ‘ 


The receipts from the apiary last year, amounted to $575, of which 
$475 were derived from the sale of honey, and the expenses to $93.82 for ~ 
the purchase of hives and other materials, which he has still in hand. 
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The orchard, which is still young and the garden, in which differ: 
ent vegetables and small fruits are grown, are good and constitute both 
an embellishment to the property and a source of agreeable and excellent 
products. 


The public road is bordered on each side, along the entire width of 
the land, with a handsome plantation of maples. See fig. 73. 


Mr. Levac’s house is of goodly size, well built, divided and painted, 
handsome, neat and comfortable with kitchen of the same style in the 
wing, provided with a sink and discharge pipe. 


Book-keeping.— Mr. Levac keeps his accounts well. Besides a journal 
of expenses and receipts in money from all sources, he keeps an inventory 
book. 


He totalreceipta of 1899-1900) were <...5..... scsccccesse seeder ceesee $2,114.92 
amie ordinary expenses Of the farm) ..42) -<..c0s. -covcecevscece ccesee 297.82 
leaving as a balance of receipts......... ...+.- eee ane To8 se ies =) Seen 
deducting the expenses on capital account ........ .....0 ccsceecceeees 529.30 
Miniseayine a Surplts: Of...0.2 2.2.02. 2 eee tert heat ere eee Ee $1,287.80 


The total profit, according to the inventory, would amount to $1,612, 
which appears very good. 


In spite of all his good qualities and his apparent success, Mr. Levac 
is still a bachelor. It seems that good farming possesses more attractive- 
ness fer him than the charms of the fair sex ; but the silver medal, with 
which he will be decorated as a striking testimony to his merit, will, per- 
haps, influence his destiny. 


Illustrations of Mr. J. O. Levac’s farm buildings. 
Fia 63. (Page 224) 


Ground plan of the farm buildings and their surroundings—a. Dwel- 
ling—. Stables and barns—c. Piggery and manure shed—d. Small pig 
shed—e. Heating apparatus—f. Grain shed—g. Wood and waggon shed 
—h. Dairy. » | 
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Fic. 63.—Horizontal plan of Mr, J. O. Levac’s farm buildings. 
Fic 64. Plate 27. 
View of the barns and stables—looking south. 
Fia. 65. Plate 28. 


View of the same taken from the east, showing to the left in the 
foreground the barn and horse stable and to the right, the manure shed 
and piggery behind the stable. The Indian corn field can be seen near the 


buildings. 
Fia. 66. Plate 29. 


Horizontal plan of the barn, cow stable and horse stable, &c. 


I. Small pig-shed.—a Passage ;—dd. Interior compartments ;—er. Outer 
yards. 


Fig. 65. Levac farm. View of the barns and stables, taken from the East side. 


Fig. 68, Levac farn Interior of the stab] 
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Fig. 66.—Leyac farm,—Horizontal plan of the farm buildings 
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cere th SA te ee ee 
II. Sheep fold: in the form ofa shed, at the western gable of the 
barn.— House for the sheep with a door at each end ;—b Rack and manger. 


The fodder is distributed by the paveved passage ¢ which is closed on the 
side of the barn in which it is. 


il. Barn.—aa Places for the grain ; bb Threshing floors. 
IV. Poultry-house (Bad exposure). 


V. Cow stable.—aa Stalls ;—bb passages ;—ce calf pens :—d artesian 
well with pump supplying water to the drinking troughs of the horses 
and cows through a moveable spout. Good drinking water, very eco- 
nomical. 


VI. Horse stable.—aa Stalls :— bb Passages ;—c Cupboard. 
Wil) Hay barn: 
VIII. Piggery.—aa Pig-houses ;—b Passage. 


IX. Manure shed.—Can be connected with the cow and horse stables 
by means of a covered passage. 


Fic. 67, 
es of the barn,—Simple, good and economical. 
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Fic. 68. Plate 28 


View of the interior of the cow stable, showing the mode of con- 
struction and division of the stalls, the water trough and salt box in the 
upper part of the manger. 
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Vertical section ofa stall in the cow stable :—a Rear passage ;—2 Water 
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Plank floor, 


—d Manger ;—e Centre passage. 


? 


trough ;— c¢ Salt box 
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Vertical section ofa stall in the horse stable :—a Passage at the horses’ 
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heads ;—b Underpart of the manger closed by a board ;—c Manger ;— 
d Water-trough ;—e Oat box ;—f Cover of the trough extending the 
whole width of the stall, except a space of 10” to 12” on one side to let 
the horse drink. This cover is kept constantly closed and only opened 
when it is necessary to clean the trough. The open part is closed against 
the horse, at need, by a moveable board, g, of 10” to 12” in width by two. 
feet in length, hung from the top. A button, h, keeps it outside of the 
trough to let the horse drink ;—7 Shutter closing the front of the manger 
to prevent the horses from passing their heads into the alley ;—j Empty 
space to favor airing and lighting ;—’ Beam of the framework. 


Remarks. This horse stable is only a remodelling or transformation 
of part of the oid barn. This is why, notwithstanding its favorable arran- 
gement, it is a little too narrow. The rear part of the divisions (between 
two) is too low and it would be better for lighting purposes if the upper 
part of the same were in iron bars of 1%” to 56”. 


Fig. 71. Plate 30 


View of the garden, orchard and apiary, containing 65 improved bee- 


hives. 
Fic. 72. Plate 30 


View of part of the orchard and of the wooden building for wintering 
the bees. 
Fig 73. (Page 229) 


View of the public road on front of Mr. J. O. Levac’s, from west to. 
east, showing the house, through the trees, the fence and the plantations. 


Fia. 74. Plate she 


Sketch showing the method of closing of a board gate at Mr. Levac’s, 
a. Moveable board of 4” serving as a bar—b. A fixed hardwood pin, tra- 
versing the bar and exceeding it on both sides—c. Hole intended to receive 
the pin—d. To hoid the bar in position and to prevent the animals from 
opening the gate by moving the bar—e. Morticed post receiving the bar 
This gate is simple, economical and handy. 


PLATE 30 


aa 


Fig. 71. Levac farm. View of the garden, orchard and apiary. 


Fig. 72. Levac farm. Part of the orchard and building for 


PLATE 31 


Fig. 73. Levac farm. Tree plantations along the road in front of the Levac property 


229 


Fic. 73—Levac farm.—Model of a board gate and its muug v! closing, 


o 


NAPpoLfkon Huot 


St-Canut, County of Two Mountains, at 3 miles from the Great 
Northern Railway Station, and at 6 miles from St-Jéréme (85.05 points) 
competing for the Ist. time. 


Area of land, 100 acres ; arable area, 90 acres; soil, good clay, friable, 
of different shades: partly gray, blackin the low grounds, with clay sub- 
soil ; the latter are drained. 


System.—Mr. Huot follows a good system of tillage, or we should be 
more correct in saying, a relatively good one as compared with others. The 
rotation was given as follows: 


1. Indian corn, vegetables and peas, on fallow. 
2. Barley or oats, with fodder seeds. 

3. and 4. Meadow. 

5. and 6. Pasture. (1). 


(1) Note. This rotation does not agree with that given in the entry, which is one of 8 
years, 
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Such a rotation regularly followed would require six divisions of 15 
acres each (= 90 acres). The division of hoed or improving crops—at 
least, physically—should be one of 15 acres, while in this case it is only 
about 6} acres : 3 acres of potatoes, 2 acres of Indian corn, 2 acre of carrots ; 
4 acre of turnips ; 4 acre of beans and beets. Peas, mixed grain Wc., take 
up the rest of the division. The hoed plants or all other manured crops 
should not be grown on the same piece or plot at each rotation or every 
six years, but upon the plot or plots occupied by the grains in the course 
of the previous cropping. The extent of the meadows and pastures, 30 
acres and 30 acres, isin keeping with a six years’ rotation. We are of 
opinion that a piece of green fodder, to feed the cows at the end of the 
summer, on the division set apart for the hoed crops—which could not be 
entirely devoted to that purpose owing to want of sufficient manure— 
would enhance the quality of the system. 


Stock. —Canadian and grade, good and pretty numerous. Sheep Shrop- 
shires and grades ;—A dozen of pigs, young and old, good ;—poultry not 
numerous. 


Manure.— Well used and suitably kept. 


Liming.— Mr. Huot informed us that he had used on alluvial 
soil 30 barrels of lime, the effect of which, according to him, has been good, 
but did not seem very apparent to the Commission. 


The Thomas phosphate employed by Mr. Huot to the amount of 2 
tons appeared to him to be good, but not worth as much as barnyard 
manure to his land, which may be an indication that it has less need of 
phosphoric acid than of nitrogen and humus. 


Real improvements.—Stoning, stone fences, bridges and stone foun- 
dations, road stoning, eleven acres of wooden drains with efficient results, 
composts of manure and earth thrown out of the ditches, plantation of 15 
maples around the house, front road perfectly macadamized, land very 
wejl drained, ditches and furrows in perfect condition, good order pre- 
vailing everywhere on the farm, these are sufficient to proclaim a man of 
progress. | 


Book-keeping.—Mr. Huot’s book-keeping is good and sufficient—it 
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may be said—for a farmer. He keeps an account of the total receipts and 
expenses of the farm in money and in kind: 


The receipts of 1899 were. ........... bee RUA res tide <a tdeate $1,000.00 
The expenses a ih khan aeiite daisy Maxon rnsaua secale 652.00 
And the Dront AM eee ete ain Sassm uatodisdccnay ok es sideeeee $ 348 00 


representing the interest on the working capital, rolling stock included. 


Mr. Huot has been farming his land only since 12 years. He paid 
$3,000 for it, of which $1,000 were cash ; the balance of $2,000 being 
payable by yearly instalments of $166.662 without interest. On the 12th 
August, he had only one payment remaining to make and the money was 
ready. 


It is by working with perseyerance and calculation, by practising 
order and economy and by keeping close track of his operations that he 
has managed in twelve years to earn two thirds of his property, to make all 
the real improvements mentioned and others which increase its value and to 
merit, as the reward of his industry and success, the silyer medal of very 
great agricultural merit, the decoration and indication of the good farmer. 


ADOLPHE OUIMET 


St-Francois de Sales, County of Laval. 
1 mile from the C. P. R. Station. (53 points). 


Farm of 108 acres, of which 91 are under tillage, well worked, well 
divided, fenced in the usual way, pretty clean, generally speaking, for 
the year, but capable of being more so ; provided with an old, but good 
and solid stone house, somewhat low, Bat clean and well laid out, yet not 
supplied with the modern accommodations and improvements to be 
often found nowadays among farmers in easy circumstances ; provided 
also with old and unimproved but still good farm buildings, capable of 
housing both crops and stock and equipped with a ood and pretty 
complete set of implements. 


The stock, as a whole, are good and well kept both in winter and 
summer. The water and the watering facilities in the field, however, are 
not up to the mark. 


Manure.— Well employed, but not all perfectly kept. 


Farming work: ploughing, harrowing, ditching Nc, &c., all well 
done. State of the crops: good return as a whole. 


The soil is a sandy calcareous clay, rather warm than cold, mellow 
and deep and seemingly very fertile, judging by the crops, for, notwith- 
standing the abundance of these and the influence which the perfection of 
Mr.Ouimet’s tillage work may have on the production, the system which he 
practises is not theoretically perfect from the standpoint of the maintenance 
of the fertility of the soil, inasmuch as he sells grain, hay, vegetables and 
animals, and consequently robs it of the elements of fertility which the 
manure derived from his herds is incapable of restoring to it in equal 
proportions. The result therefore isa deficit in the account relating to 
the fertility of the soil. This state of things, however, exists in a variable 
degree among the majority of the other competitors. 


Improvements.—The land is well stoned and the stone utilized in 
fences, which, however, are not well enough made and on 5$ linear arpents 
of stone trenches of 24 x 24, the working of which is not efficient every- 
where. The stuff thrown up from the ditches is removed in part. 


The orchard of about 1} acre is formed of 5 rows of trees at a distance 
of 27 feet; the trees are young and not yet all in bearing, but they look 
well. The green fodder and vegetables are also grown in the orchard. * 


The garden is small, but is a model of good keeping and abundant 
and varied production: fruit trees, small fruits, different vegetables for the 
use and comfort of the family. 


Cow Stables and Dairy.—Mr. Ouimet makes his own butter. His 
dairy is well equipped with the necessary utensils, implements: and 
apparatus essential to the manufacture of good butter. From the ist Jan- 
uary to the 13th July, he had made 491 its. At the latter date, his-cows, 
to the number of 14, including the two year old heifers, were giving 350 
tbs of milk per day. This is not extraordinary, but it is superior to many 
others. 


Madame Ouimet and her smart young daughters are rare adepts in 
domestic industry. We had occasion to admire several garments in dyed’ 
wool made in imitation of Persian lamb as well as a number of other: 
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articles, such as blankets, coverlets, &c., for which the prizes carried off at 
the county exhibitions attest the useful skill of the workwomen. 


Mr. Ouimet’s buildings and some other small details of less impor- 
tance are responsible for his loss of the silver medal which he deserved 
by his talents, his economy asa good farmer and his success. While 
awaiting a more favorable opportunity, he should be satisfied with 
leading, in his district competition, the laureates decorated with the 
bronze medal of great merit. 


THE OTHER COMPETITORS 


In justice to all, we would like to make an ampler and more detailed 
report on each, but we should have te repeat nearly the same practices or 
the same facts already mentioned in connection with the preceding com- 
petitors. Such repetitions would be without interest or information for 
the public. We shall thefore limit ourselves to simply noting the more 
remarkable particulars in regard to each. 


Mr. Alphonse Angrignon, of St. Benoit, county of Two Mountains. The 
commission especially congratulates him upon his excellent crops, his 
commodious, well exposed and well lighted poultry house; his very 
complete and well kept implements ; his well employed and well kept 
manures ; the general good order on his farm ; his economical operations 
in the way of stoning, levelling and spreading the earth thrown out of 
his ditches ; the good condition of his ditches and drains ; his efficient 
dressings—finally for all the departments which have entitled him to } 
of the totality of the points offered. 


Mr. Angrignon is too rich ; that is to say, he has too great an extent 
of land under cultivation—2274 acres—for the help which he commands. 
Under such conditions, he cannot take out of his land all the revenue 
possible. At the same, it is still wonderful that he should be able to cul- 
tivate it so well, which proves that he is a good farmer and knows how 
to conduct his business. Rightfully therefore he is entitled to the medal 
of great merit, but there is reason to hope that at the next competition, if 
he perseveres in the path of progress in which he is surely advancing, he 
will have no trouble in winning the silver medal. 
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Mr. Walter Smith, of St. Jérusalem d’Argenteuil, is noted for his fine, 
good farm viewed as a whole; a good system of tillage and an excellent 
division of his land, which is the best we have yet seen and of which we 
regret to be unable to give a plan; a good arrangement of his farm build- 
ings on a single block surrounding the yard on three sides and protecting 
it against the cold winds; a good stable and a good manure shed. 


The tillage and the crops were good, but greater order in certain 
departments and more thorough drainage work would have won more 
for Mr. Smith, who nevertheless still cuts a good figure in the great merit 
class decorated with the bronze medal. But we trust that, at the next 
competition, he will easily, if he only wishes to give the matter attention, 
carry off the silver medal which his predecessor on the farm, the man 
who improved, divided and built upon it, would have undoubtedly 
merited. 


Mr. Mathias Ménard, of Ste. Marguerite, County of Terrebonne, leads 
the competitors of his parish. He is noted for his active and intelligent 
labors, his useful and profitable improvements, consisting chiefly of 
stoning and stone-fencing, for his system practised with forethought and 
economy, and ior his success, which is so manifest in the conditions of 
soil and locality, demonstrating his ability or his good luck as others 
would say. 

He owes much of his success to the enlightened devotedness of his 
worthy wife, who has bravely seconded his efforts. Weare tempted to give 
in two words the history of this brave settler, in the hope that it may hold 
out an encouraging example to the young settlers in our northern town- 
ships. 


Seventeen years ago, Mr. Ménard bought his farm of 200 acres for 
$500.00 on credit: He was poor, had no stock, except a poor horse and a 
kind of a cart, for which he also owed. To-day his land is paid for, he 
has $500 to $600 out on loan and his farm, valued at $700, is worth, 
according to him, $1,200, apart from his moveables and his cattle which 
may be worth $1,000. . 


If these facts be correct, as they seemed to us to be, we can state that 
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they present an enviable result. Mr. Menard is only 42 years old. As 
will be seen, he has not obtained his medal under false pretences. 


The other competitors of Ste. Marguerite are all similarly situated as 
regards soil, climate, system of tillage, outlets, &c. being 4 to 10 miles from 
the C. P. R. Station. The soil is everywhere light and fairly good—yellow 
mountain soil—but very rocky and broken, and generally lacking in depth, 
On the other hand, all the lots are supplied with the finest water in the 
world. The grasses and clovers thrive pretty well where the land is cleaned 
and where the droughtsgare not too heavy, but especially when the grass 
receives a dressing of manure. The hay also grows equally well, even very 
well in spots, in the young meadows formed after a crop of manured pota- 
toes; but it ends by becoming dirty and less nutritive in older meadows 
sown on new and still arid land. The good ordinary yield of the meadows 
ranges from 75 to 200 bundies according to the season, 


There is a good deal of permanent or natural pastures on the untilled 
or still unploughed lands; so that the keeping and feeding of stock are 
easy enough in summer ; but the wintering of a large herd must often 
embarrass some on account of ‘the difficulty of raising abundant aud 
nutritive fodders. Efforts are being made to solve this last problem, but 
it is still only the few who have barely succeeded and then only with large 
areas of land. With this view, oats are above all grown for the grain and 
for fodder. For the latter use, it is cut green; but as a general rule, the 
mixing of a little peas is neglected for the apparent reason that the seed 
must be purchased. A small number sow a little of these. This is a very 
much better practice, which increases the alimentary value 9f the fodder 
and of the grain, when the oats are harvested ripe, which allows of the 
stock being better nourished. 


Some grow a little Indian corn; all 1 to 3 acres of potatoes ; several 
a piece of turnips commonly on newly cleared land. A few have orchards 
or rather are making a beginning in that direction, which is hopeful of 
success; but not to compete with the fruit-growers of the Montreal 
district. 


Each farmer in St. Marguerite makes his own butter; there is no 
creamery. The rough, stony, hilly roads are, it is said, a serious impedi- 


236 


ment to the carriage of milk for any great distance. In that case, small 
cooperative creameries, located in the best spots, would, perhaps, be an 
improvement and these little creameries, each formed by a few farmers in 
partnership, might become syndicated in order to sell their butter more 
readily and advantageously. We were informed by most of the competi- 
tors that in the beginning of April last they sold their butter at 17 cts; 
when it was worth 1934 to 20 cents. However, nearly all of them have 
ice-houses and cool dairies equipped with creamers in iced or cold spring 
water. The St. Marguerite butter therefore enjoys an excellent reputa- 
tion. . 
The herds of cows are fair, being in part Canadian grades, some of 
them having a Jersey strain. They are butter-making cows. 


A good deal of stoning work is done, because cultivation would be 
hardly possible without it, but the numerous stones are piled in scattered 
and irregular heaps over the whole surface of the fields instead of being 
conveyed at once with one handling to the foot of the slopes there to be 
formed at the bottom of the little valleys into dykes of a size proportioned 
to the quantity of materials with, underneath, on a stone bottom, a good 
continuous drain. This proceeding, apart from the fact that it would 
provide drainage for the soil, would facililate the transportation of the 
stones, as it would be always from above to below The earth which 
heavy rains sometimes wash down from the higher to the lower grounds 
collects along the dykes so built across the slopes, which increases the 
depth and the fertility of the soil in sach spots and opens the door to 
intensive cultivation. Then, as fresh stones are brought to light above, 
they are transferred to the top of the dyke wall, and thus, in the course 
of time, a certain levelling is brought about and the cleaning is less 
expensive, more thorough and permanent. 


It is time that the farmers of St. Marguerite should set to work, for 
these numerous piles of stones not only occasion loss of land and time in 
cultivation, but are moreover a source of dirt, as they are generally sur- 
rounded and covered with briars, brambles and raspberry bushes. If the 
latter were the only inconvenience they might be turned to account by 
the collection and sale of the fruit, the proceeds helping, perhaps, to pay 
for the removal and transportation of the stones and, in the place of the 
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raspberries,excellent fodders might be afterwards grown, which, converted 
into butter and meat, would constitute a surer element of wealth. 


An excellent practice for the soils of the region under consideration 
would be to apply the manure as a dressing to the meadows the second, 
sometimes the first year, after the hay has been cut off or at the end of 
the summer and then to pasture the ground for a year or two. This pro- 
ceeding, coupled with the spreading of the wood ashes arising from the 
land, cleaning of the stoves, etc., would enormously increase the quantity 
and quality of the grass and especially of the clovers. We had occasion 
to admire its results at Mr. Jos. Maillé’s, a farmer who practises this 
method successfully and who received our warm congratulations. Mr. 
Maillé’s meadows and pastures showed better grass than anywhere else. 
Let us add that he has not spare seed. 


After grass fertilized as mentioned and enriched with organic matter, 
potatoes and Indian corn give a better yield. The following rotation may 
be followed : 


1. Potatoes and Indian corn and even green fodder on pasture. 2. 
Oats and little peas with plenty of fodder seed. 3. Meadow, manured after 
haying. 4. Meadow, dressed with ashes at the end of the summer. 5. Pas- 
ture. 6. Pasture, if necessary, that is to say, if there be not enough natu- 
ral pasture on an unbroken ground. The pasture is ploughed in the fall 
and grubbed the next spring for vegetables. 


We believe that if this system were regularly followed on all the arable 
lands by all the farmers of St. Marguerite, it would create a small economic 
revolution in the region. 


But to bring it on more surely, they must begin by improving the 
production and care of manures, which are not all that could be desired 
everywhere. This is the condition sine quid non of success, because the soil , 
of St. Marguerite needs manure to grow heavy crops just as its owners 
require bread in order to live and work, 


We will conclude with some brief details relative to the competitors. 


In addition to what we have already said about Mr. Maillé, we owe 
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him a compliment upon the division of his land and his farm road, upon 
14 acre of buckwheat and barley, 17 acres of oats, 1 acre of potatoes, a smal] 
field of cucumbers and pumpkins, which won for him the maximum of 
points, and also upon 14 acre of turnips and 30 acres of pasture, which as 
a whole brought him 90 0/70 of the points offered. Mr. Maillé had 6 acres of 
a mixture of peas and oats; he owns a small orchard. His crops yielded 
him 28.70 points, which is very good. 


At Mr. Lambert Beauchamp’s we found a good new, comfortable 
house, with an excellent dairy and good farm buildings in perfect condi- 
tion, economical, well divided and handy notwithstanding the simplicity 
of their construction, The cow and horse stables are or a good stone foun- 
dation and the manure is under shelter. 


The stock of all kinds is pretty good and pretty numerous : 11 cows, 
1 bull, 4 heifers, 2 calves, 18 sheep, 7 pigs, 17 hens, 25 chickens and 2 
horses. The pastures are good, considering the land. There are a few 
healthy apple trees, but they are not treated properly. A field of 11 acres 
of oats received the maximum of points. Mr. Beauchamp raises a little 
beans. We advised the cultivation of early and hardy varieties of the same 
for domestic consumption (Pork-beans.) 


Mr. Peter Scheffer merited all the points for 20 acres of vats, % acre 
of buckwheat, 2 acres of barley, and 2 of potatoes. He had spread 300 
bushels of ashes upon 8 acres of oats, which were very fine (it would have 
been better, however, to have spread them upon the meadow which 
would have returned more hay and*just as fine oats afterwards.) We re- 
marked a small field of flax, which was pretty good. All the settlers 
should do the same and even more ; the calves as well as the people of 
the house, would benefit therefrom. 


Mr. Ovide Charette has 22 cows, of which 20 were giving 500 its of 
milk in June. All his stock is pretty good, but there seems to be a want 
_of selection in the raising. The garden is well feneed and filled with 
vegetables. This farm had already competed, when Mr. Leon Charette, 
father of Mr. Ovide, worked it. His son, who is still young, has not had 
time yet to make much new progress. The extent of the farm imposes 
more labor upon him than he can perform with all the perfection possible. 
His farm, however, is one of the most prosperous in Ste. Marguerite. We 
trust that Mr. Charette will continue to walk in the footsteps of his father 
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and that he will uphold the reputation of the farm which he created and 
worked so successfully. (1) 


At Mr. Jos. Brisebois’, some very clean crops were found, together 
with 700 plants of tobacco, which promised to come to maturity, a small 
field of Indian corn and a well kept garden, well stocked with fine well 
advanced vegetables of all kinds: tomatoes, cucumbers, melons, onions, 
cabbages, carrots, etc., etc., which showed that Madame Brisebois is a 
skillful gardener. She makes hot beds. She also understands domestic 
industry and utilizes to advantage the wool of her sheep. 


Mr. John Pearce had 7 acres of oats and 23 acres of mixed grain, 
meriting 100% of the points and a large extent of meadow rated at 60 %. 
A piece of 5 acres on the best plateau obtained 80%. This plateau of land 
on a height is well stoned and presents an agreeable aspect. The soil is 
pretty deep and well adapted to intensive cropping. There is an orchard 
containing plum trees, wild cherries and a few vigorous peach apple trees, 
which do not appear to suffer in any way from the climate. But this 
orchard claims the help of arboriculture. Mr. Pearce has 2 good horses, 
1 colt, 10 cows, 4 heifers, 1 calf, 20 young and old sheep, the whole fair 
(65 %) ; his system of tillage resembles the others. 


He arrived from Michigan with a little money and took up his lot six 
years ago, paid $1,200 for it, of which $500 were cash, the balance at the 
rate of $100 a year without interest. When he began to farm, he had 
$150 remaining. He states that he realized $420 in money last year from 
his crops. We believe in his success. 


Mr. Emery Laforest was in no way prepared to compete. 


Before bidding adieu to the worthy competitors in St. Marguerite, 
we cannot help again giving them this advice: ‘“ Increase and keep your 
‘‘ manures well on meadows and potatoes; look to the quality of your 
“cows; carefully keep and husband your ashes like gold ; they are the 
“ food par excellence for hay and grass and above all, clover, beans, peas and 
“ potatoes ; after these crops, you can get bread from a piece of wheat land. 


(1) Mr. Raoul Charette also succeeds his father, who lives with him and who has 
already competed for the Agricultural Merit. As he is engaged in working at another 
source of revenue besides his farm, its cultivation suffers somewhat. He has, however, a 
pretty good herd: 15 cows, 11 young cattle, a bull, 28 Leicester sheep and 8 pigs; but he 
gives up the greater part of his farm to pasture. 
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“ Thus, more fodder of better quality, more vegetables, especially pota- 
“toes for fattening your pigs and cattle! in a word, a better and more 
“ agreeable life, with less aversion for the rocks and hills, more love for 
“the home, the parish and the mountains ! 


“ But to crown this work with success, you must profit by the cir- 
“ eymstance which puts building timber within the reach of all to improve 
“your dwellings and the lodgings of your animals, to adapt them more 
“ thoroughly to the needs of the day, and further you should plant maple 
“ ond fruit trees to ornament their surroundings, to render them more 
“ attractive and enhance their value.” 


To attend at once to the whole group of the St. Marguerite competitors, 
we have been obliged to pass over Mr. Orphyr Lalonde, of Rigaud, whose 
merit is sufficiently important that we should return to mention it. 


Mr. Lalonde owns a fine, large farm, nearly all of clay land, upon 
which his crops grow pretty well notwithstanding the apparent poverty 
of the soil in organic matter and nitrogen. His system of tillage is not 
thereotically the best from the standpoint of the fertility and improvement 
of the soil, but it seems to give him satisfaction. He sells all he can and 
makes all the money possible. 


The crop was good. and several fields were No. 1; but his cattle are 
not numerous or good enough for his land. 


An orchard of 55 apple-trees and a garden, containing some apple- 
trees, 20 to 25 gooseberry and currant bushes loaded with fine fruit, and 
different vegetables, were pretty good. 


Mr. Lalonde has recently built for himself a good, well finished and 
very comfortable house. 


He is still a young man, with the love of work, the talent for economy 
and the desire to progress. With these qualities and dispositions, we 
have no doubt that we will succeed in raising himself to a higher rung 
in the ladder of Agricultural Merit. 
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In taking leave of all the competitors, we are happy to tender them 
our sincere thanks for the politeness and deference with which they 
received us and our frank remarks. 


We conclude, if not with the certainty of having given satisfaction 
to all, at least with the consolation of having conscientiously done our 
duty towards each of them. 


Suggestion and conclusion.—Before closing this report, we take the 
liberty of reiterating the suggestion and the hope expressed by us in rela- 
tion to Mr. Nesbitt, p. 199, namely, that the law or the regulations relative 
to the agricultural merit competitions should be amended so that the 
proprietors of farms, who are not professional farmers living by their agri- 
cultural labor and upon the revenues from their land, may form a special 
‘class of competitors entitled to the gold medal, without depriving the 
competitors of the agricultural class properly so called of the same reward 
when they. deserve it. Thus, in the present competition, Mr. W. W. 
Ogilvie, a wealthy amateur farmer, having been already admitted to com- 
pete and having already won the silver medal, deems himself rightfully 
entitled to receive the gold medal, as being the competitor obtaining the 
highest number of points; but Mr. John Nesbitt, a professional farmer, 
at the head of the competitors of his class has also gained enough points 
to deserve the same reward of his exceptional merit and we venture to 
recommend that it be granted to him, thoroughly convinced as we are 
that, in so doing, we only voice the general desire of the farmers of the 
country. 


With respect to the competitors upon whom we have dilated at 
greater length in this report and the farmers who will have the curiosity 
to read the details we have given and the observations we have made, 
we anticipate that some of them will not-be amazed at the practices and 
the successes which we have reported and that they pride themselves 
upon being just as good, perhaps even better, farmers, than most of the 
actual competitors. Well, then, we shall take the liberty of saying to 
these worthy gentlemen: ‘‘ Enter the list at the next competition for 
“ your respective regions, assert your merit and distinguish yourselves at 
“the head of your colleagues in agriculture who are interested in know- 
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“ing and imitating you. We are satisfied that therefrom would re- 


“ sult a keen and noble emulation, which would impart a fresh impetus 
“ to the progress of our agriculture. ” 


THOMAS DRYSDALE, 
JOSEPH DELAND, 
ARSENE DENIS, 


Judges of Agrivuliural Merit. 
17th November, 1900. 


AGRICULTURAL LECTURES 


To rHE HONORABLE THE COMMISSIONER 
oF AGRICULTURE, 


Quebec. 
Sir, 
I have the honor to submit the report of my observations relative to 
the agricultural lectures for ihe year 1900. 


The cordial welcome extended everywhere to the leciurers proves 
beyond question that agricultural instruciion is becoming more and more 
appreciated. 


In the present condition of own agriculture, the farmers have a 
common interest; which is the reason why progressive, intelligent and 
thoughtful minds are anxious forthe general spread of agriculiural infor- 
mation. 


And as, in general, the agricultural class have little education and 
moreover but little time to devote to theoretical study, it follows that after 
all, lectures regularly attended are the most powerful means to propagate 
the ideas suited to the circumstances of the time, to ihe markets, the trade 
&c. &c. 


The lectures are also calculated to beget a love for the reading of 
agricultural reviews and publications and to facilitate their comprehension 
and we have been frequently asked for the explanation of a good may 
technical expressions, which can be easily given in a lecture. 
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Moreove’, numvers of ihe agricultural clubs have fallen into the 
excellent habit of preparing in advance an entire series 0° questions to 
which the leciurer has only to reply in order to perform his task. 


I would humbly submit ihat ihe “ Journal of Agriculture” should 
invite all ihe agriculiural clubs to follow this example. 


The chief advaniage that would result therefrom would be that the 
vresent leciurer would not be exposed to simply repeat the siaiements-of 
his predecessor. 


And the lecturers would study more, which is never a disadvantage. 


Ifthis series of quesiions were forwarded beforehand by the club 
applying for a lecturer, it would be better again for it sometimes happens 
that the number of questions being considerable, a little preparation 
would materially promote ihe conciseness, accuracy and lucidity of the 
subject or subjects. 


By coordinating his answers, the lecturer would also avoid many 
repetitions and render his discourse all the more acceptable. 


PRIMARY SCHOOLS 


We greaily rejvice at the fact that the school teachers in our rural 
districts are to get the benefit every year of agricultural lectures which 
will very materially assist them in teaching agriculture. 


The feaching class can do incalculable good if only by preparing the 
children to study {he subject alone laie on. 


And there is no doubt that parents will insist upon assiduous at- 
tendance at school when they see that the education as a whole given to 
their children is from the siandpoint of the calling which most of them 


will afterwards follow. 


The school inspectors unite in stating that leciures of this kind are 
calculated to produce the happiest effects. 
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We have several times had occasion ourselves to give agricultural 
lectures in some of our educational institutions and teachers and pupils 
were deeply interested in such farmiliar chats. 


SuBJECTS TREATED 


The long list or rather the multiplicity of the subjects treated would 
lead me into a host of observations, the enumeration of which may be 
well disperesed with here. 


Moreover, the same subjects should be treated differently according 
to the circumstances of time, climate, quality of the soil, markets, dis- 
tances from markets, already acquired habits &c, &c. 


The essential point is that the lecture should have a local color, that 
is to say, that it should be in all respects suited to the locality. 


The lecturer must well understand the advancement of agriculture 
in the place where he happens to be and must be content to aim towards 
perfection without always seeking to insist upon it, because it is notorious 
that those who are never satisfied end by getting nothing at all. 


PROGRESS REALIZED 


Numbers of farmers have been pleased to acknowledge their thankful- 
ness, by loudly proclaiming that they are indebted for a large share of 
their success to the organization of the clubs and the lectures. 


It is easy to note great progress and important changes : 
In the general system of farming ; 

In the rotation systems ; 

if the draining of the soil, etc ; 

In the care given to the manures ; 

In the ploughing and ploughing matches, ete ; 

In the employment of improved implements ; 

In the cleaning of the land ; 


In the general order on the farms ; 
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TILLAGE. 


In the growing of wheat, VPS CIBR NSE and leguminous plants, espe- 
cially the clovers, &c ; 


In the cultivation of green fodders' ; 
In the preparation of the pastures and the division of the farms ; 


STOCK. 


In the choice of the cattle in general ; 

In the care bestowed upon the cattle in winter and summer ; 
In the cleanliness of the stables, &c ; 

In the health of the cattle ; 

In the number of accidents to the stock ; 

In the quantity of the stock, &c ; 


BUILDINGS. 
In the construction and fitting out of the buildings ; 


In the maintenance and the cleanliness of the buildings and their 
surroundings ; 


In the economy of construction, &c 
Dairy INDUSTRY. 


In the dairy industry generally ; 

In the cleanly and proper keeping of the milk ; 

in the organization of associations and syndicates ; 

In the transportation of the milk; 

In the overseeing of the factories, &c., &c; 

In the knowledge of the duty incumbent upon each, Nc ; 


Hay RAIsine@ 
In the choice of pigs and knowledge of the different markets ; 
In the feeding and care of the pigs ; 
In union for the sale of p?gs and other products ; 


POULTRY 


In the more judicious breeding of poultry and the general care to be 
given them. 
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ORCHARDS 
In the planting of orchards. 
In the treatment to be given to ihe trees and fruit Ne. 
In the treatment of orchard land. 


PLANTATIONS OF Forest TREES 
In the embellishment of homes by the regular planting of useful trees. 


Plantations along public and private roads. 
ROADS 


In road improvement generally ; there would be greater progress, 
however, if the municipalities undertook the complete control of all the 
roads in winter and in summer. 


The foregoing enumeration only embraces a part of the things in 
which marked progress has been made and which have formed the sub- 
jects of as many lectures. 


Agricultural book-keeping has also made real progress, but there is a 


lack of uniformity. 
CONCLUSION 


The lectures have therefore coniributed their share to ithe general 
progress. 


And it is very pleasant for us to be able to inform the Hon, Commis- 
sioner of Agriculture that most of the agricultural lectures are brought 
‘to a close with a vote of thanks for his kindness towards the farmers. 


The attendance at the lectures is, generally speaking, very numerous 
and we are not afraid to assert that the farme*s are more than ever appre- 
ciative of all the attention and solicitude which the government is lay- 
ishing upon them. 


There is a feeling that our entire population have determined to make 
the Province of Quebec the finest in the Dominion by the union of its 
farmers, the development of practical education and the improvement of 
its work. Pa 

The whole humbly submitied, 


Prof. O. E. DALATRE. 
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To THe Hon. ¥. G. M. Dicuana, 


Commi:sioner of Agriculiure, 


Quebec. 
Sir, 


I have ibe honor to submit a report of my operu'ious and observations 


during the fiscal year just expired. 


T-gave 124 agricultural lectures in the presence of 18.352 persons, 
whose numbers are cerlifed by the chairman and secretary of each 
meeting and copies of ‘hese ceriificates have been sent in to the Depart- 
ment of Agriculture after each series of lectures. 


The following are the places where I gave {hese lectures : 


‘COUNTIES. LEctuRES. ATTENDANCE, 
STRCMISCOUALAi.000cenn screens Peta io ks ULSD, Seek 18 2276 
‘Champlain ......... Laueeeeas Wht seecnocedesa: Mere 13 1971 

BP AMMEN GOV roy 2s dais crctee ae oeein dt added vevdedsez oot Bl 995 
BSS ULE COs ae ae Seine ava's a. Golo aaicoss ine se 9 1535 
are ealan, (St WOmatyetic ccc. cose sevesreecese a 100 
Meresbonte (St. Limca). 02.2.0... .ol ccs senses 1 509 
1G L1S SEA REF AS an sa 11 1695 
PPCM ANULC 1.0 casenuctereacan ius dant Herat ee Le 6 975 
Terrebonne (Dairy Association) .............. 1 600 
“ET oS 8a ea Ch 11 1535 
MENU TAG 25 oso. EAN Cos van cadeewnds dcce 3 330 
SEMMEEE VUE 65 Vtoek WuRee teats ceva. Ccearscesecte 5 875, 
PAPSSTGUI! 5. ccc Wetaeee. voor vucscccketce Lasse: 2 250 
NLL CSS Se 0 SEA 9 1025 
SUS SL SUI) (aaa eb a (i 1085 
Pree Rivers... ise swsess micas de deh eed es skse 1 60 
BE ADOG sonweas ox Sewnncen test bc 2S ea 4 800 
OER RI UG ge Bee, 8 EA ia 1745 
—-— Totalat- ——- 

Total:Fectures.. oc ...cc sesisocee 124 tendance.. 18,352 


I have only to congratulate {he numerous audiences upon their fine 
dlemeanor at and their zeal in attending the lectures. However, I havea 
‘slight fault 4© reproach them with—they do not question the lecturer 
- enough. 
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In the localities where the lecturer is freely questioned, I noticed that 
agriculture was more advanced there. 


I owe special thanks and congratulations to the parish priests for 
their zealous action in announcing my lectures. I admire their patriotism 
and the interest they take in their parishioners, while I certainly do not 
feel like granting a diploma for patriotism to a parish priest, who does 
not take the trouble to announce an agricultural lecture on the pretext 
that such lectures are superfluous. 


I have met but one such case and his bishop made him a chaplain. 
He could not be better placed. 


I have applied myself to developing the following points : 


. Wheat growing ; 
. The care and cleanliness of milk ; 
. The selection of milch cows; 
Hygiene in the stables ; 
The care of manures ; 
Improvement of the pastures and meadows ; 
. Stock feeding in winter ; 
. Better roads ; 
_ 9. The working of farmer’s clubs ; 
10. Farm book-keeping ; 
11. The cultivation of orchards ; 
12, The judicious and economical employment of chemical fertilizers, 
&c., &c. 


0c TD oO PP OO DD 


PROGRESS ACHIEVED. 


Thanks: 1. To the dairy cow competitions ; 2. Tu the dairy product compe- 
litions ; 3. To the inspection of the milk and factories by the inspectors 
salaried by the syndicates or by the government; 4. To the Journal 
@ Agriculture and lastly to the agricultural lectures, 1 remarked in the above 
named counties a very marked improvement : 


1. In the care given to the milk ; 
2. In the method of feeding the cows in winter and summer ; 
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3. In the selection from the herds ; 

4. In the care taken of the manure ; 

5. In the keeping of the stables ; 

6. In the production of bacon ; 

7. In the cultivation of wheat ; 

I noted a marked improvement ; 

1. In the improvement of pastures and meadows ; 
2. In the cultivation of orchards ; 

3. In the improvement of roads ; 

4. In the working of farmers’ clubs . 


No progress has been made in the keeping of farm accounts. 


This is a misfortune, for the farmer, who does not know what pays 
and what does not pay, goes at random like the mariner who goes to sea 
without compass. 


It is for our schools to familiarize the present rising generation with 
agricultural book-keeping. But I doubt very much whether that will 
ever happen. 


I was for 21 years secretary of the school commisioners of St. Adele ; 
I attended examinations and awarded special prizes to the more advanced 
pupils in agriculture and agricultural book-keeping. 


Result: None.—Why ? Because it may be almost said that it is repug- 
nant to school-mistresses to speak to their pupils on these subjects. 


PROGRESS TO BE MADE 


But if I particularize the poiuts in which there has been extraordinary 
improvement it does not mean to say that we have attained to perfection. 
No, far from it, there still remains much to be done. But the impetus has 
been given and rapid progress is being made towards perfection. 


Before giving a lecture in any place, I study the weak points of the 
locality in order to afterwards develop them according to the requirements. 


In addition to the subjects above cited, which I propose to again treat 
in the future, there are two which I desire to more specially handle: 


1. The cultivation of orchards.—In this connection, it may be stated that 
a pretty considerable number of apple trees have been bought and planted, 
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but I regret to have remarked that their cultivation is not weil enough 
understood and that the failures have had the effect of discouraging many 
farmers inspired with good intentions. 


The Experimental Fruit Stations are destined to render immeasurable 
services and I hardly can go too far in encouraging you to continue and 
multiply ihem. 


2. Better Roads.—In united parishes, free from local, raunicipal, school, 
religious or other quarrels, -the road machines have rendered valuable 
services. 


In some divided parishes, where it has been impossible to agree rela- - 
tively to the working of the machine, the cause of the failure has been 
saddled on the reversible plough, when it should be placed at the door of 
the envious, the jealous and the quarrelers. 


I have seen enough to state that the road machine is necessary, indis- 
pensable and the most economical means to make good roads. 


In a lecture published in the 18th report of the Dairy Association 
(1899) I gave striking examples of the good done by the road machines 
and I made suggestions, which I believe to be wise, regarding the means 
to be employed to spread these instruments a little everywhere without 
burthening the people or the Government, but simply by suspending 
during four or five years the annual county exhibitions and employing 
the money spent on these shows in the purchase of reversible ploughs. 


WHEAT GROWING 


In each of the 124 parishes which I visited, I took notes on the culti- 
vation of wheat. I was astonished at the quantity of wheat harvested. 
Within three years, this crop has increased 800 %. 


In the county of Témiscouata alone, there were raised in 1898, 60,006 
bushels of wheat. I published the fact in the Journal of Agricuilure. 


These statistics attracted the attention of an intelligent inhabitant of 
Trois-Pistoles, Mr. Cyrisse Leblond, and, without hesitation, he erected a 
roller flour mill during the summer of 1899. . 
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This is what he wrote me on the 14th February, 1900: 
“‘ My dear Sir, 


“T should have replied sooner to your questions, but I have been so 
busy since my mill is in operation that I had not the time. 


“1. The mill is 70 x 50 feet. 

‘2. Height 5 storeys. 

‘3. I can grind 25 to 30 bushels per hour. 

“4. I purchased the machinery from Goldie & McCullock, of Galt 
Ontario. 


oe Lhe building: and the dam! cosi:...:....:........+2+.> igeaneeme $3,500.00 
Bel wy GE UA GRATIOT CORE a5) os aaa «£055 '0e0's “soi bod -0c oe ossseae), seo enene 4,000 00 
ft-ud be installation of the. machinery i.2.0::2)../..cs0000 seecsceus 1,500.00 

Chara Pace hk ase 2 Ges cen pe nceee $9,000.00 


‘8. I can grind all kinds of grain and already I think that I have 
ground them all. 


“9. The specialities which give it value are: firstly, that the other 
mills at Trois Pistoles are all built on brooks and have to stop work 
during six months of the year; secondly, their finest flour is like the 
pollard which I make at present. 


“10. My mill has been running since the 15th January and, not- 
withstanding the bad state of the roads, I have had wheat and other 
grain brought here from St. Eloi, Green Island, St. Clement, St. Paul, 
St. Jean, St. Francoise, St. Simon, St. Cyprien, &c. I have been constantly 
at work (someiimes both day and night). 


“11. The flour which I turn out has been compared with the finest 
flour that comes here and that bears the brand “ Lake of the Woods ” and 
there was no difference found between them. 


“ 12. You ask if I would advise other parishes to erect similar mills. 
Certainly, Sir. Not only would I encourage to build, but £ would build 
again myself if I had the means, for since my mill has been in operation, 
I have received letters from people in Kamouraska enquiring when I 


252 


E = ee 


could grind such or such quantities of grain for them and if it would be 
more advantageous to send it by rail or by cart. 


‘18, I can clean all kinds of grain without any difference. 
‘“* Yours, etc., 


“ CYRISSE LEBLOND.” 


It is to be hoped that each county will have before long a mill like 
Mr. Leblond’s, which would certainly be one of the best means of encoar- 
aging wheat-growing in our province and between this and ten years, 
we would raise enough wheat to save us the trouble of even buying a 
pound of flour abroad and enable us to retain at home a sum of six or 
seven millions of dollars annually. 


There are hardly more than four or five of these mills in our province 
while New Brunswick, a much smaller province than ours, has twenty 
of them. 


The production of wheat in the county of Madawaska, N. B. amounted 
in 1897 to 4,000 bushels, in 1898, to 8,000, in 1899 to 16,000 and for 1900 a 
harvest of 35,000 bushels is looked for. 


It was the establishment of a roller flour mill at Edmundston in 
1898 that encouraged wheat growing to this extent. 


Several residents of St. Zéphirin, county of Yamaska, have formed a 
syndicate for the purpose of erecting one of these roller mills. Why should 
not the same thing be done in all the counties? At least for wheat flour 
mills if it is desired to avoid hurting the other mills. 


And a roller flour mil] for wheat only, costs less than Mr. Leblond’s. 


Mr. Henri Dugas, of Caraquette, N. B. has put up one of these excellent 
mills for the sum of $3,600. The building, which is of three a cost 
$1,500 and the machinery and installation only $2,100. 


This mill makes 25 to 30 barrels of flour per day. 
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The smallest of these mills must have 3 storeys. But a building of 
two storeys with a good basement suits very well. Larger capacity mills 
require 4 storeys and upwards according to the capacity demanded. 


I think it desirable to give these details, because I know that the . 
people want these mills and that when the day comes when there will be 
one of these mills in each county, each farmer will raise the bread for his 
family on his own land. 


If I am enabled to give you some important details as regards the 
construction of these mills and the cultivation of wheat I am indebted to 
your courtesy in letting me give a series of agricultural lectures among 
the Acadians of New Brunswick (at the expense of that province, of course) 
at the request of Hon. Chs. H. Labillois, then Commissioner of Agricul- 
ture. 


I avail myself of this occasion to thank you on behalf of the Acadians 
for your kindness towards them. 


COLONIZATION. 


It is also my duty to thank you, Sir, for the leave of absence 
allowed me, which enabled me to visit Manitoba and the North-West. 


I was well pleased to visit that region in order to assure myself per- 
sonnally of the condition of my fellow countrymen and the quality of the 
land there. 


I returned enthusiastically impressed with the country, but not so 
far as to tell my countrymen: “ Auction out, sel] your farms, your stock 
and all you have and go west.” 


No, I do not wish to weaken our fine province of Quebec which offers 
so many resources to the intelligent worker. 


But those, who have been raised on the fertile lands of the St. 
Lawrence, the Richelieu &c., and who have no experience of Jand-clearing ; 
to those who have not the strength nor the courage to grapple*with 100 
acres of bush; lastly, those who are unwilling to settle in the region 
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north of Montreal or in the Lake St John or, Metapedia valleys and who 
may be tempted {o expairiale themselves to the United States in order to 
ruin their health in the atmosphere of the factories, I would strongly urge 
to go and settle in ihe north-west where farming is so easy and so pro- 
ductive. 


I have in my possession leiters from good Canadian Missionaries, who 
are prepared to receive our péople with open arms. 


There, a homestead of 160 acres of fine land can be pre-empted for the 
small sum of $10. 


I have met there upwards of 50 farmers, who came from the United 
States ten years ago without capital, and who are worth to-day, ten, fifteen, 
and even twenty thousand dollars. 


Reliable information on the subject can be had on application to Mr. 
H. E. Poulin, colonization agent, Windsor Station, Montreal 


On the other hand, I cannot too strongly encourage my compatriots 
to visit the Liévre, Lake St. John, Metapedia, &c, for all over these places 
there are many settlers who located there a few years ago without capital 
and who to-day enjoy an honest independence. 


Pulp wood has become a fine source of revenue for our settlers. 
GOOD EFFECTS OF THE LECTURES 


It affords me immense pleasure to hear my fellow countrymen of 
Manitoba congratulating the province of Quebec on its progress in agricul- 
culture. | 


‘ Really ”, said to me a group of Manitoba farmers who visiled our 
province last year, “ we no longer recognize Quebec, so great have been 
the changes since we left it ten years ago. What surprised us most has the 
improvement in the herds, in the large revenues now derived from the 
cows, as well as from the pigs, pouliry, Wc. We admired also the way in 
which the stables were kept, the land was tilled, everything, in a word. ” 


His Grace Archbishop Langevin, in a sermon on St, Jean Baptiste 
day, said : 
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“May we also have the fine institutions of ‘he province of Quebec, its 
agricultural societies, farmers’ clubs, competitions, its Journal of Agricul- 
ture, its azricultural lectures, &c., &c.” 


When I went to St. Pierre de Broughion in 1898, the curé Rev. Mr. 
Pelletier cave me a good reception, but allthe same seemed to doubt a 
little the effect produced by agricultural lectures. 


He does not show this opinion io-day, judging from a fragment of 
one of his letters recently received and saying: 


‘When you came here two years ago, it did not seem to me to take; 


however, what you said in regard to wheat saves $5,000 fo the parish to 
day”. 


‘On another subject treated by you, I have no doubt that you will 
have as fine a success. 
“ F. L. PELLETIER, Priest. ” 


SUCCESS AT THE PaRis EXHIBITION 


I am glad to inform you that the exhibitors from this province are 
satisfied with the successes won by them in Paris. Some of the farmers 
of St. Adéle carried off high prizes and diplomas for barley, timothy, 
buckwheat and oats. Here are the names of the lucky competitors : 
Messrs. Ovide Beaulieu, Moise Beauchamp, Pierre Coursal. Moise St. Ger- 
wain, Alfred Gagnon, J. B. Latuille and your humble servant. 


THE AGRICULTURAL SOCIETIES AND ANNUAL EXHIBITIONS 


In a certain newspaper, I have been represented as a violent enemy 
of annual exhibitions. I protest indignantly against this accusation, 
because the agricultural societies have rendered too many services to this 
province for any one to demand their abolition. 


Around should not be confounded with surrounding. 


When I ask for the suspension of the agricultural exhibitions for a 
term of five years in order to allow of the purchase of reversible ploughs 
and breeding animals, I do not ask for the aboliiion of those exhibitions 
ad vitam elernam. 
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I simply voice here the opinions of thousands of farmers who regard 
as altogether useless the annual exhibitions in certain counties, owing to 
the fact that the number of exhibitors is too restricted and that the 
amount of the grant is absorbed by a small number always composed 
of the same persons. 


It is time to attend to the improvement of our roads and our herds. 


I visited on the spot registered herds, which were pitiable to look at. 
I think that there are abuses in the registration and that it is done tod 
easily. Certainly new foreign sires are needed to infuse new blood into 
certain so-called improved herds, which have degenerated owing to exces- 
sive in-breeding. 


In view of all these considerations, I am led to believe that if certain 
agricultural societies were to suspend their annual exhibitions during 
five years, in order to adopt as the programme of their operations: 1. The 
purchase of reversible ploughs. 2. The purchase of first “class foreign 
sires belonging to the already existing breeds ; we should have the satis- 
faction of having : 1. Good roads; 2. Good herds, 


During this period of time, there should be at least one competition 
in standing crops and best kept farms in view of all the good derived 
from these matches. 


I am not prepared, sir, to ask you to impose this innovation upon 
the province, but to permit it on the part of any society asking for it ; 
and a good way to induce the county societies to adopt this programme 
of operations would be to grant them leave to refund to each of their 
members the full amount of his subscription in fodder seeds, such as 
timothy and clover seed, a privilege moreover which is granted to the 
farmers’ ciubs. 


This is the opinion expressed by a large number of enlightened and 
practical farmers. 


The purchase of breeding sires—should be made more judiciously than | 
heretofore by the agricultural societies and farmers’ clubs , before pur- 
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chasing a bull, why not take into account the predominating blood of the 
cattle 2 Why buy a Hereford or a Holstein bull, if Canadian blood pre- 
dominates among the herds of cows ina county ? Why infuse foreign 
blood into our herds of a different breed 2? New blood is undoubtedly 
needed, but always provided that the bull beiongs to the type already 
existing in the county or parish for which the animal is intended. 


Consequently what a sorry spectacle is presented by those exhibitions 
of cows combining the blood of four or five different breeds ? 


HERD-BOOKS. 


If it be an advantage to the farmer, who aims at raising fine crops, to 
make a judicious choice of his seed grain and to devote long evenings to 
picking out the finest grains in his barn, why would it not be equally 
to the interest of the farmers to weed their herds and make a selection of 
their best milch cows ? 


The competitions in milch cows, established two years ago by the 
Department of Agriculture at Quebec, have done much in this direction 
and are the beginning of herd-books, which should be regularly adopted by 
all the farmers’ clubs. 


A good way to encourage the farmer to make a selection among his 
milvh cows would be to enter in a herd-book the quantity of milk given 
in the space of a year by a certain cow, together with its name, and the 
names of its sire and dam, in order to establish a pedigree of our best 
milch cows. 


HORSES. 


‘Le Soleil” of the 27th. November, 1900, published this: “‘ The British 
authorities have decided to purchase within the next six months 50,009 
horses in the United States for mounted police service in the Transvaal 
and Orange Free State.” 


On reading these lines, have not our farmers had occasion to regret 
the little attention they give to horse-raising and the haste manifested, by 
them in getting rid of our good brood-mares? The statements of the 
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“« Bulletin de ’ Agriculture” of Belgium, in regard to horse-breeding, may 
well be also taken to heart here : 


“ Tf the breeding situation is as a whole brilliant, there are never- 
theless parts of the country where the impetus which this mdustry is 
susceptible of taking, is arrested by the want of good stallions ; several 
special commissions have noted this defect and expressed the hope of 
seeing retained in this country, to the great advantage of our national 
breeding, a part of the choice animals now passing into the hands of 
foreigners.” 

In 1899, Belguim exported 27,589 horses at very remunerative prices, 
considering that they were all sold at from 1000 to 1600 franeseach. In 
the province of Brabant, 18 months’ colts have been sold at 750 to 900 
francs. 

Our agricultural societies should strain every nerve to secure for our 
farmers the service of first quality stallions and the best types of our brood 
mares should be entered in a pedigree book. 


THE FARMERS’ CLUBS 


appear to be as popular as ever, but unfortunately it happens pretty often 
that secretary-treasurers, by their negligence in rendering their accounts, 
paralyze everything and cause the suspension of the grants. 


They consequently deprive their parishes of a useful and important 


institution. 
JOURNAL OF AGRICULTURE 


What leads meto think that it is read more than formerly is the eager- 
ness shown in complaining of the irregular transmission of the paper. 


The blame is thrown upon the printer, but very frequently also the 
irregularity depends upon the secretary of the farmers’ club, who badly 
makes out the list of subscribers or delays to send it in within the 


prescribed time. 
CHOICE OF SEED GRAIN 


I think it would be to the general interest if the farmers’ clubs appro- 
priated a small portion of their grant to create prizes in order to reward 
those succeeding best in making a judicious choice of a small quantity 
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of seed grain. This work might be done during the long winter nights or 
on the idle days occasioned by snow storms. 


All the grain should be hand-picked and special] prizes should be 
awarded for the best bushel of wheat, oats, peas, buckwheat, barley, &c. 


The exhibition of these grains might be held during the first fortnight 
of April, in the public hall of the village, on Sunday, after mass, when the 
whole public should be admitted to admire the exhibits. The latter should 
be numbered, in order to keep the judges in ignorance of the owners. The 
grain might be afterwards sown in ground well cleaned by means of 
a previous hoed crop. This, I believe, would be one of the most inex- 
pensive methods to secure for our province perfectly clean and productive 
grain. 

A FEW WORDS ON MY ORCHARDS 


I shall not refer, Sir, to small fruits such as currants, gooseberries, 
and strawberries which grow marvellously in our townships. 


I shall confine myself to saying a few words with regard to my 
experiments with apple and pear trees. 


When I planted apple-trees 8 years ago, I was looked upon by my 
fellow—countrymen as a visionary, a utopian and an extravagant. 


It must be admitted, however, that apple-trees were very little known 
in our region. 


To-day, 90 out of every 100 farmers have a small orchard. 


I have two plantations, one of which, located on the north side, con- 
tains 160 and the other, on the south side, 140 apple-trees. 


If I judge from the appearance of the trees, whose bark is least split 
and cracked, I prefer the position of the orchard on the north side, for the 
sun forces the bark less; but I would also advise the planting of maples 
and red maples around the orchard at a distance of 15 to 20 feet. I am of 
opinion that my maples give a great deal of protection to my apple trees 
against winds from the north and west. 
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Above all there must be a good fence to prevent the cattle from 
injuring the young trees, as they are very much coveted by farm stock. 


To succeed well, it is essential: 1. That the soil should be well 
drained ; 2. That hoed crops should be raised on it during the four years 
following the planting of the trees; 38. And that the grass should never 
be allowed to grow at the foot of the trees. 


The fruit tree works in two ways: 1. In growing; 2. In bearing. 
And, for this work, it must derive from the soil all that is essential for 
these two purposes. 


To my mind, the best and most economical fertilizer is the potash from 
hard-wood ashes. 


What greatly astonishes my neighbors is the production of my apple- 
trees, which, far from decreasing, seems to increase every year. 


In a row of trees, I left in the fall of 1899 two apple trees without 
ashes, and since then I have remarked a great falling off in their bearing, 
while their fruits were also smaller. 


I had in my orchard facing the south an old apple tree, which bore 
from time to time some puny apples and even these were few. I had 
decided to cut it down, when 1t occurred to me to try some experiments 
with it. I pruned it severely and boldly; I turned up the earth at the 
foot with the pick as if I had wanted to punish it for its barrenness, and 
I threw in four shovelfuls of ashes which I mixed with the soil. 


“There is one’, exclaimed my farmer, ‘‘ whose Libera will be sung 
next year ”’ He was astonished at the harsh treatment I had given it, as 
he had always seen me full of tenderness and care for my young apples 
trees. But he was quite astonished this year when he saw the abundance 
and large size of the fruit on this tree. 


I have apple trees of all the varieties indicated on plans ad hoc. 


If there be a variety more recommendable on account of its hardiness 
and its production than the others, it is certainly the ‘“Wealthy.” I have 
the satisfaction of stating that I have not lost one of these trees and that 
they are in bearing every year. 


261 


~ — $$ 
== = = = SSS — 


These apples are so much prized that I have sold 20 barrels at $3 
each and I regret very much that I did not plant more, as this year [ 
would have realized $250 to $300. 


This apple is the one that comes nearest to the Fameuse. 
It is the future apple of the Laurentides. 


I am therefore greatly tempted to change its outlandish name and 
call it “The Future Apple.” 


The variety which succeeded least is the “ Karly Strawberry.” 


The Fameuse apple grows well here; the tree is very hardy, but - 
unfortunately the fruit suffers as everywhere else from the scab. 


I treated two trees with the Bordeaux mixture and thereby saved 
them from this scourge and obtained a barrel of fine apples. I accordingly 
propose to treat all my Fameuse trees in the same way hereafter. 


Last year I kept Wealthy apples until March by picking them from 
the tree before they were fully ripe and by wrapping them in paper. 


The “ Peach ” apple, as a summer apple, is very recommendable. 


Therefore, the two kinds of apples which I recommend specially for 
the Laurentides are : 1. The Wealthy ; 2. The Peach Apple. 


I have the very great satisfaction, Sir, to inform you that a pear tree 
‘gave me this year six fine large pears, which attained their full maturity: 
And please note that they were table pears. 


I am asking myself whether these are not the first pears grown in the 
Laurentides ; I would be glad to claim this honor. 


I have four pear trees, vigorous, handsome and well shaped, but which 
produced nothing whatever, although planted eight years. 


This year, one of them came, as stated, into bearing. 
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Say 


Mr. H. Nagant has congratulated me on my success. At first I thought 
he was joking, but no, for he tells me that pear trees seldom fruit before 
15 or 20 years and he added his conviction that pear trees would succeed 
well in the Laurentides. I believe him, since mine are so fine and have 
begun to yield at the end of eight years. Consequently I intend to plant 
a few more next spring. 


I strongly advise encircling the foot of the apple trees every fall with 
tarred paper to protect the bark against field mice. 


This spring my neighbor, who had only six apple trees in his garden, 
had to cut them all down, as all the bark had been gnawed by the mice. 


Lastly, Sir, I am of opinion that, with a little care, all the farmers of 
the province of Quebec can create productive orchards for themselves and 
I advise them specially to procure apple trees from the nurseries in the 
province. 

The whole humbly submitted, 
Dr. W. GRIGNON., 


Agricultural Lecturer. 
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OFFICIAL LABORATORY 


OF THE 


PROVINCE OF QUEBEC. 


SSeS 
—_—_——— 


To THE HONORABLE Mr. D&CHENE, 


Commissioner of Agriculture. 
Sir, 


I have the honor to submit the report for the year 1899-90 on the 
operations of the Official Laboratory. 


Last year’s report extended to the 1st December. I was desirous of 
embracing in it the last competition (20th October) of the butter-manufac- 
turers in order to place altogether before the reader the results of the 
different competitions of the year. 


During the seven months since the sending in of this last report, [ 
have made for the department : 


The analysis and determination of the proportion of volatile acids in 
8 samples of butter and the examination of 5 lactic ferments, at the request 
of Mr. Leclair, director of the Dairy School ; 


The analysis of 9 samples of milk and 8 samples of cheese in the state 
of curd, at the request of Mr. Henry and Mr. Bourbeau, general inspector 
of cheese factories ; 


The preparation of 6 deci-normal alkaline solutions to determine the 
acidity of milk, cream and whey, at the request of Mr. Leclair and Mr. 
Plamondon, assistant-inspector of cheese factories. 


The inspectors of syndicates and the directors of dairy establishments 
asked for : 


The determination of the fatty matter in 21 samples of milk sent by 
Mr. Corbiére. of Lacolle ; 
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The preparation of a deci-normal alkaline solution for Mr. Monast, of 
St. Basile ; 


The regulation of 2 lacto-densimeters and 2 thermometers for Mr. 

Robinson, of Lacolle ; 

of 1 lacto-densimeter for Mr. Point, of St. Angéle ; 

of 1 lacto-densimeter and 1 thermometer for Mr. 

Lapierre ; 
of 2 lacto-densimeters and 2 thermometers for Mr. 
Wherry, of Knowlton ; 

The microscopical examination of 2 samples of milk containing 
numerous globules of colostrum ; one of these sam- 
ples was addressed to me by Mr. Parent, of Drum- 
mondville and the other by Mr. Bourque, of St- 
Hyacinthe. 

Other persons asked for : 

5 analyses of minerals ; 


iL ae of bituminous coal ; 
6 eS of wax; 
1 x vinegar. 


I devoted a long time to three new studies, the importance of which 
will be apparent to all. For this purpose, I made: 


The bacteriological examination of 3 samples of ice and 1 of water ; 
The analyses of 6 samples of tobacco. 


: co i EE aa of maple syrup. 
. ob 296 5* of maple sugar. 
% of fia hy of ordinary sugar. 


In the following pages, I give the reasons which suggested these 
last works. 

As in the past, I also gave lectures on bacteriology, accompanied by 
demonstrations with the miscroscope, at the different courses of the dairy 


school. 
I have the honor to be, 


Your obedient servant, 
C. P. CHOQUETTE, 


Director of the Official Laboratory. 
St-Hyacinthe College, Ist July, 1900. 


STUDY OF THE PURITY OF NATURAL ICE. 


Ice plays a great role in the preparation and preservation of many 
food substances. In this light, it is as worthy of interest as water. 


The way in which ice forms has been the object of much study and 
many observations. Several natural philosophers, among others the 
Englishman, Tyndall, have devoted some very interesting pages to it. 


When the temperature of the atmosphere falls towards the zero 
point of the Centigrade thermometer (degree 32 of the Fahrenheit ther- 
mometer) the surface of sheets of water radiates heat. There is a tendency 
towards the eguilibrium of the temperature between water and the 
surrounding air. But this equilibrium is only established slowly. The 
specific heat of the water is so great and the conductibility of the air so 
feeble that a diminution of a few degrees in the temperature of the water 


calls for a considerable time. 


During the cooling process, an exchange takes place even in the strata 
of the water. Water at 4° C., is heavier than water at 0° C. Water, 
which, at the surface, has lost its heat, falls to the bottom of the lake or 
river ; and this movement goes on as long as the mass of the water is not 
wholly at 4° C. As soon as this point is attained, the movement of 
exchange between the different strata begins. If the temperature be at 0° 
C or below zero, the free surface falls to zero and then the water congeals. 


Ice is formed by the union of microscopic crystals. These crystals 
are generally in the form of a six-rayed star belonging to the system of 
the hexagonal prism. At the moment that the ice forms into a solid layer, 
the little crystals increase rapidly, to such an extent that the water 
appears pasty. Conforming to the mysterious law which presides over the 
formation of every crystalline substance, they seem to seek each other. 
Lighter than the water in which they have taken birth—the density of ice 
is only 0.92 of that of water—they unite at the surface and their contact 
becomes closer. The branches of the stars lock into each other, become 


-cemented and thus the first coat of ice is formed. 
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The slow and spontaneous crystallization is a process of purification 
well known to the laboratories. But, to produce all its efficacity, this 
process must not meet with the slightest hindrance. If the crystallization 
is hastened by any artifice whatsoever, the crystals will be irregular, 
without limpidity and therefore impure. But, in the normal formation of 
ice, the crystals form slowly and agglomerate slowly. Before passing into 
the state of ice, the water has purified itself by a slow and prolonged 
downward and upward movement. Nature here gives points to the ablest 
chemist, who cannot, in his laboratory, effect with such care the crystal- 
lization of any substance. 


Is it necessary to conclude that ice, formed under the conditions 
which I have specified, is pure ? In this transformation, the water frees 
itself from mechanical impurities, clay, vegetable debris, etc., etc. It 
loses the population of infusoria and organisms more or less coarse with 
which it is frequently invaded and, what is more astounding, it loses its 
color and rids itself of the pathogenic and other bacteria, however nume- 
rous they may be. ’ 


The first coat solidified is pure; this annexes to itself from below 
other and successive coats, all formed in the same way, always crowding 
back the impurities of every nature into the mass that remains liquid. 
The result is that the water remaining imprisoned under a coat of ice is 
enriched with all the filth of which it rids itself. Water is less pure in 
winter than in summer. Dr. Roux, of Paris, established this fact and has 
recorded it in his manual of the ‘ Bacteriological Analysis of Drinking 
Waters.” Another consideration, which has its importance, is that such 
water is withdrawn from the purifying action of the sun, which is the 
great exterminator of bacteria. his truth has given rise to a well known 
and truthful axiom. Further, bacteria do not grow at a temperature in 
the neighborhood of 0° C, They are struck with lethargy. They do not 
die—a cold of 200 degrees below zero does not kill them—but they do not 
play their normal role. Bacteria live upon bacteria ; there is a constant 
struggle between them. Under the ice, universal peace reigns. The 
population remains intact and the bacteria dragged along by the currents 
ceaselessly arrive to increase their numbers. 


What is the quality of the ice arising from re-gelation ; of those mount- 
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ains formed during shoves when the ice floes carried along by a violent 
current pile up in a more or less homogeneous mass ? It is obvious that; 
in this disorder of nature, the ice is no longer natural ice. In cementing: 
one to the other, the fragments imprison a good deal of water which 
becomes ice, it is true, but which has not undergone the process of purifi- 
cation through which natural ice slowly passes in the course of formation. 


The same remark applies to the opaline ice called névée, which, after 
the melting ofthe snow in winter, covers the first ice. This melting of the 
snow scatters on all sides the impurities accumulated along the roads traced 
over the frozen water courses. Whencold sets in, these impurities become 
fixed and incorporated with the first which they unquestionably defile. 


For some years past, the icecrop at St. Hyacinthe has been taken from 
below the intake of the city water-works, from a point where the river 
Yamaska, contaminated by the sewage from several private residences on 
the banks, contains 230 bacteria per cubic centimetre. The local board of 
health took alarm at this practice and asked me to determine the quality 
of the ice harvested. The latter appeared very fine and perfectly homo- 
geneous, presenting along the whole cut a beautiful emerald green color. 
I selected samples taken from three points distant about 100 feet from 
each other and undertook their examination with all the requisite care- 
1 deem it useful to describe in a few lines the progress of this examination- 
In the first place, it was necessary to obtain the assurance that the ice 
had not been contaminated by the water on which it had floated at the 
moment of cutting. For this purpose, holding the piece of ice with a pair of 
pinchers passed through the fire, it is bathed with water sterilized and 
still lukewarm until it has been reduced to a tenth of its size. It is then 
placed in a phial containing 100 c. c. of sterilized water. The increase 
of weight gives the weight of the ice and the percentage of water from the 
melting. Then the sowing only remains to be done, with the usual precan- 
tions, in the different nutritive mediums 


I kept the sowings in view during four days at a temperature of 
22° c., then during two days at a temperature of 35° c. and during two 
days more at the temperature of the laboratory. During all this time, 
the broths and the gelatine had retained their limpidity. I could not 
discover a single colony. 


The ice was therefore pure and free from all bacteria. 
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ANALYSES OF CANADIAN TOBACCOS. 


Much attention is given in this province to the culture and manu- 
facture of Canadian tobaccos and it is claimed that in this culture there is 
an important source of revenue for the farming class. Is it true that growers 
look more to the quantity than to the quality, without regard to the 
requirements of trade and industry ? 


I believe that chemistry can render service to the growers. I am 
aware that fashion and habit cause such or such a tobacco to be more 
patronized at times than another and that smokers very seldom agree as to 
the qualities of Nicot’s plant. If the tobacco burn well, if it leave a 
white, crumbling ash, if it do not smart the tongue, they will nearly 
always say: Jé is good. The flavor, which should be the basis of the 
estimate, is often relegated to a pesition of secondary importance. 


There are two great classes of tobacco; cigar tobacco, whose soft 
thin, fine-grained leaf is sought for the wrappers of cigars, and the 
tobaccos suited to any other purpose. 


I have nothing to say at the moment as regards cigar tobacco; its 
qualities can hardly be appreciated by chemical analysis. In the other 
tobaccog, it will determine the strength, the degree of combustibility, the 
character and the composition of the ash. 


Nicotine is the most important element of the strength of tobacco. 
The combustibility and the ash depend upon several mineral salts, 
potash and lime among others. 


Chemists have not yet established a certain relation between the 
data of the analysis and the qualities of the tobacco. 


The analyses made by me were only preliminary experiments. The 
samples which IJ had in hand presented no well defined characteristics. 
They were not bad and they were not very good. The nature of the soil, 
(to which I attach much importance) on which these samples were raised, 
was not determined. 


Proportion of Nicotine.—The determination of this is the most difficult 


part of the analysis of tobaccos. The proportions of the other ingredients 
are determined by well known processes. 
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The following is the proccss which I followed to ascertain the pro- 
portion of nicotine. The tobacco, thoroughly dried and pulverized, is placed 
in contact for twenty four hours with a twenty per cent solution of sul- 
phuric acid. The filtered extract is concentrated to the consistency of a 
syrup, strongly alkalized by soda, to which is added its volume of alcohol 
at 85° and then distilled in a bath of sand until white vapors appear 
towards 180° C. The distilled product, which should contain the nico- 
tine, is titrated with a deci-normal solution of sulphuric acid. Provided 
that the temperature be always maintained at the same degree, this pro- 
cess gives concordant results, but it is probable that there still remain 


some hundredths of the nicotine which do no pass through the distil- 
lation. 


The chemists of the tobacco factories in Paris employ another 
process, of which I have been given the details. The operations are based 
on a single quantitative analysis made directly on a tobacco, which is 
taken as the type. The subsequent determinations are comparative and 
based on the number of cubic centimetres of the acid solution required 
by the aliquot parts of the extracts simultaneously obtained by means of 
sulphuric ether, and of the typical tobacco and the other tobaccos sub- 
mitted to analysis. I have procured a sample of this typical tobacco and 
upon it I shall base my analyses in future. 

To ascertain the combustibility, I chose some leaves representing the 
average state of tobacco and I dried them during 24 to 28 hours in the 
temperature of the laboratory. Then, holding these leaves extended hori- 
zontally, I applied to them, at different points and so as to pierce the leaf, 
an incandescent Berzelius carbon. I then withdrew the carbon and noted 

the number of seconds during which the fire remained alive. In the case 
_ of good uncured tobaccos, the fire should burn for fifteen seconds. and in 
that of the same tobaccos cured, for twenty seconds. 


The following is the result of the analysis of some Canadian tobaccos 
grown at St. Hyacinthe. I give the names as supplied by the seller: 


NAME oF Topacco. Water. NIcoTinE. AsH. COMBUSTIBILITY. 
070 0/0 0/0 
MIMEUMIL ic setaces ov 0coysuebas 12.16 2.62 19.82 16-18 seconds 
BOPRCTRIR: 666% chs cnde? 2s codevs 13.00 4.94 19.35 6-8 4 
Cannelle...... ‘ast a 12.82 3.66 23.71 8-10 * 
CETRIIMON 5 os 0.00 .ccaccsce 16.0 2.55 21.58 6-8 - 
0 ae 12.05 3.85 21.90 4-6 a 


2 ie aor 3.14 17.08 10-12“ 
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It is interesting to note that these tobaceas, kept for several days in 
an open jar in the laboratory and whose stiff and crumbling leaves indi- 
cated almost complete drying, nevertheless contained in that state a 
weight of water running up to 17 per cent. 


Percentage of lime and potash in the ash of these same tobaccos : 


LIME. POTASH. 


ETS Vakdieh ose bene, Cocks ous eat Fone eho Paces eee 21.01 28.47 
Mae Kis «).5225250)s0 eee Ws is Sinie sk ve Saas ae RRND = 16.18 24.40 
Ganmelle...coices seces, ocecee cnncasis.scin snrmenseess ome 13.67 15.92 
GrammMont......000 so. Se er eee co 14.41 15.57 
QDOUTE ..0c5) .dienvan< sereseengs acces see. reeanees vga 8.00 18.38 
Spamish ....cr.0, ceseen secre, eoceserseceanee eeanen anne 18.00 29.82 


I find in Baudrimont’s Dictionary the following table of the richness 
+n nicotine of several French and foreign tobaccos, according to Mr. 
Schlesing : 


FRENCH TOBACCOS. 


Mobacco from Lots. /iic0.y lo-seccet scan eeenanncue seeeunneelnnnaes 7.96 p. 100 
22 © Trot et Garonne ....cecccccccceccees coe ceeetenes 7.34 
e cM Nigrd’ Quel eee sss one Bat Nee 
ee Tle-et-Vilaine..........ceecs cesceeeen ceccensereneteseon 6.29 


ug Pas de Calais }.$:.8 255 eigeuetee es += coneeemmennne 4.94 


FoREIGN TOBACCOS. 


Virginia Tobacco.....scssssssseses cesses snsene ceerseces cenesenes 6.87 
Kentucky“ .. sesssssssene secaus sonmeenensca¥erinssteatanaaaaas 6.09 
Maryland “© sseeonssss+ssesnne ceneen sueonsceenensessscnsess 2.29 
Havana CC oh ae aise aos Vora altln » Sami Renita a cagaenee less than 2.00 
( Ist class, OVeTO......-.. seseeees SWApapiaai 6.00 
Paraguay Tobacco. 4 Ond “ Camelar.....- ....coc0e serccserenees 5.50 
© 3rd  — Colorado........, esseesseseersreeee 2.00 


| 4th ‘Villa Ricca......... eesesenerees 1.80 
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On the other hand, the North Carolina experimental station, bulletin 
No. 122, gives the composition of some typical tobaccos grown in the 
United States : 


STATE VARIETY NICOTINE p. 100 
Mew ¥ ork. .cdsessuves ERAN OM Gj: -i055!.). chasdassieege 1 96 
BOG Id a10s seeds ioaevace heat, WIaPPer «sis ses:assous 2.40 
imemine ky cis ease Ordon! SETLP....sved vesere 3.64 

sith chs eRbdadesaael: White Burley............... 4.65 
Massachussetts...... Havana, hybrid............ 3.56 
Connecticut .<22).40. ! seed leaf......... 3 36 
rein gs 61.5 Pocock Austrian wrapper......... 3.02 

By)! aac nae ae Efalian Reéria. i. s.i67..-<.. 4.34 

“ely Mabe innieeaeee ROG 28 <. dcaaty dx vase 4.05 
RIO Cod. .0022 oc-eneee eNO SPANISh 0225224 sees 3.00 
North Carolina...... Bright wrapping leaf.... — rae 

y she a era 2a PAO GAT. widcscra Se wde ms 2.50 


Imported foreign tobaccos : 


ea WN TN SSS een eae |, a ainaaeceaieceese ceeses 2.0-3.98 
SPL os Serpe ee deel cee cones iy oe hs halt at eA OS 8 2.38 
{icy | SIRES hone Mow eb! 35 sa 14S oe es Mel 2.30 
DT AOR ce a 1.80-3.92 
RAPHTAGO d.4 ans aed CR pode aceh bts (ons obchud wtenenoce. 5-8 
CUP IRS EEE ar 1.62-5.99 


These figures are instructive, as enabling us to judge of the relative 
value of our Canadian tobaccos. 


Mr. Labelle, the author ofan excellent little treatise on the culture and 
manufacture of tobacco, who is well acquainted with the different varieties 
grown in the counties of Montcalm and Joliette, &c, has kindly promised 
me samples gathered on different soils and under different conditions. The 
establishment of a cigar factory in St. Hyacinthe, which buys tobacco in all 
the tobacco-growing centres, will give me in addition the choice between 
a number of varieties. I shall endeavor in the first place to find out 
whether there is a constant relation between the qualities of the tobacco, its 
chemical composition and the nature of the soil. 


MAPLE SYRUP AND SUGAR. 


It is unhappily too true that maple syrup and sugar are adulterated, 
This dishonest practice, which only four years ago was almost unknown 
in the Province of Quebec, as stated in bulletin No. 45, published by the 
Inland Revenue Department at Ottawa, has spread throughout our rural 
districts and, what is worse, the adulterators have become really skillful. 
Formerly, the adulteration was effected with starch-sugar, glucose; since 
then it has been ascertained that cane sugar, the ordinary sugar of com- 
merce, may be utilized more advantageously for the same purpose. 


Glucose is not an element foreign to maple sugar. Under ordinary 
conditions and when freshly made, the latter contains only a few hun- 
dredths of it, but the spontaneous fermentation which frequently develops 
in badly prepared syrups, may raise the proportion of glucose to 15%. 
The chemical reactives, as well as special instruments, such as the 
polarimeter, enable its presence to be easily detected. 


Cane sugar, beet sugar and maple sugar are all of the same nature. 
Chemical analysis shows no difference between them. The addition may 
be made in any proportion so long as the mixture retains the particular 
taste of maple sugar. With 75% of cane sugar added, maple sugar still 
keeps this taste to a notable degree and the fraud is tempting in these 
days when first quality cane sugar sells for only 5 to 6 cents per 1b, for 
100 tbs of the latter corresponds to 160 tbs of syrup. 


I made 10 analyses of maple syrup and 2 of maple sugar. Knowing 
the difficulties presented by the task, i gave the most minute attention to 
it. But, in every case, the chemical tests oniy yielded me negative or 
simply doubtful results even when, by tasting, I could not hesitate to 
believe that I had in hand only a common solution of the sugar of com- 
merce. I was greatly perplexed and was abcut to declare my inability 
to detect the fraud, when the idea occurred te me to try the microscope 
and it was not long before I had reason to congratulate myself on this 
test. I ascertained that the microscope is the only instrument to detect 
the fraud in question. 
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I prepared a ten per cent solution of the suspected sample, that is to 
say, 2 ounces of syrup or sugar to 20 ounces of distilled water, perfectly 
limpid. I poured the solution into a narrow test tube and let it rest for 
48 hours I then removed, by means of a syphon, the limpid part and 
submitted the more or less muddy residue of the solution to the centri- 
fugal apparatus of the laboratory. I thus obtained in very small volume 
the insoluble impurities contained in the sample. I spread these out in a 
light layer on one or several sheets of glass, where I allowed them to dry. 
I then examined them with the microscope, beginning with an enlarge- 
ment of 50 diameters and exploring successively all parts of the deposit. 


The glucose revealed itself by the grains of starch that had escaped 
from the saccharization ; the honey by the grains of pollen. 


Maple sugar sometimes shows small fibres of cotton or wool probably 
torn from the strainer, but always and ever a quantity of a white, crumb- 
ling, amorphous substance ; while the sugars of commerce, even the fine 
crystallized white sugars, all presented to me the very characteristic 
elements of vegetables. In the white sugars, these are cells bearing 
areolar dots or points similar to those in fir wood. In the case of less 
pure sugars, the yellow and brown Muscovado sugars, so great a quantity 
of these vegetable debris—graticulated and other cells—is obtained that 
the field of the microscope is obscured with them. The raw sugars yield, 
in addition, together with a good deal of sand, the dead bodies of acari. 


It would seem astonishing and almost incredible that white sugar, 
in spite of all the filterings, to which the juice of the cane and the beet is 
subjected before crystallization, should stil] contain vegetable debris. But 
the fact is certain. I cannot assert that these cells are well and truly the 
cells of the cane or the beet. They may come from somewhere else. 
They may be derived from the hogsheads, the barrels or even the paper 
in which the sugar is stored and delivered. This remains to be deter- 
mined. 


Mr. Macfarlane, head of the Ottawa laboratory, whose special busines 
is investigating the adulteration of foods, and Mr. McGill, his first 
assistant, to whom I communicated these facts, have promised me to give 

18 
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them their attention. I have reason to believe that these gentlemen, with 
the cooperation of their assistants and with the greater time at their 
command than I have, will succeed in thoroughly enlightening us on this 
question. On my part, I will examine some twenty new samples. 


I do not think that we-shall, by this process, succeed in establishing 
the exact percentage of cane sugar or adulterated maple sugar, but an 
important point will be gained in being able to state with certainty that 
fraud has been committed and moreover I believe that this would. be 
sufficient to warrant judicial proceedings against the delinquent. 


RESULT OF THE EXAMINATION OF SAMPLES OF MAPLE SYRUP AND 
SUGAR AND COMMERCIAL SUGARS’ 


Maple syrup, fresh, madeon Invert sugar Crystallized Insoluble matier ; ap- 


the College farms : (glucose) sugar (sac- pearance under the 
charose.) microscope. 
070 0/0 
Ue ok Sa pene ta ee 0. 60 63.6 White, amorphous sub. 
stance. 
0 ce a ee a 65.4 Small fibres of cotton. 


Other samples purchased tn 
the neighborhood of St. 


Hyacinthe : 

J. C., Rougemont... ...... 0. 68 65.0 White, amorphous sub- 

stance. 

A. L., La Présentation... 0. 40 64. 06 - 

TEP. Celica Sheet Meh 65.0 “ 

P. C., St-Dominique...... 4.5 63. 2 “ Small fibres of 
wool; old, fermented 
syrup,recently boiled 

A. G., Rougemont.. ...... 0.41 63.47 Amorphous substance. 


J. G., St-Valérien.......... 3. 8 _ 62.4 “ fermented syrup, 
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Adulterated Syrup : 


No.1.—Adulterated with 

white sugar... 0. 80 | 64.5 Dotted cells. 
No.2.—Adulterated with 

white sugar... 0. 43 62. ‘5 


Maple Sugar : 


No. 1.—Having a very 
slight taste of 

‘maple sugar... 6. 14 Graticulated cells, in 

very large number. 

adulterated with 90 


ojo of brown sugar. 
No. 2.—Same taste as 
Noid). tee 6.97 dc 


Commercial! Sugar : Invert Sugar : Insoluble matter : Appearance 
under the microscope : 


White sugar No. 1........ VA os, oe ae Dotted cells. 
es Nar airs. ae j (a: a ee ch . 

WERILO/SUGAT ‘sn... acce casene BOs bya flee baste < -y 

DNL. -. no cudeasweves ANY 6 3 SEM, OO Dotted cells and some gra- 
ticulated cells, debris of 
cane pith. 

ST ss. cescuaneneiee BA! | Sree Graticulated cells, in very 
large number, debris of 
pith. 

BEAW GUAT, ccc0. sscrenscsecs COE: | Ven eg «... Graticulated cells, sand and 


bodies of acari. 
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VINEGAR. 


It is well to remember that there is proof vinegar, as well as proof 
alcohol. 


To conform to the excise laws, the vinegar manufacturer is obliged 
to establish the strength of the product manufactured. This operation 
enables him to render account of the alcohol which the Inland Revenue 
Department authorizes him to convert into vinegar without paying excise 
duties. 


But the buyer and consumer do not look to this so closely. In most 
cases, they judge, by taste simply, the strength and value of a sample of 
vinegar. 


Proof vinegar should contain 6 % of acetic acid. The test is very easy. 
A normal solution of soda and ten minutes’ work are all that are needed 
to make the determination. 


Strength of a sample of vinegar presented by Mr. Bourgeois, of St. 
Hyacinthe : 


Normal soda in CC......... cove dda AME UL. pee 9.9 
WeplaG CLA DH Rivwend vis ocdoneseuaer ees och eon eee 5.049 
Streneth under proof :......<s... s--csdeeenes n= 4-anee eee 15.85 


C. P. CHOQUETTE, 
Director of the Laboratory. 


Sa 
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OMPETITIONS OF DAIRY PRODUCTS. 


To THE HONORABLE COMMISSIONER OF AGRICULTURE. 
Sir, 
As in preceding years, the department, in the course of last summer, 


organized competitions of dairy products, two of which were held at 
Montreal and one at Quebec. 


One of the great obstacles to better prices for our dairy products is 
to be found especially in the want of uniformity. Thus, during the 
competitions which took place at Montreal, several boxes of cheese exam- 
ined by the judges were really unfit for consumption. Still they must 
have been sent in good faith by the makers, who considered such prod- 
ucts as of good quality. 


The enquiry which was made in England by one of the officers of 
the department in regard to the manufacture of Cheddar cheese enabled 
the latter to learn on the spot the way in which our cheese is appre- 
ciated. A good proportion of our products in this respect is regarded as 
of excellent quality, but, as in a same consignment there is always a 
certain number of boxes of positively inferior quality, the general quota- 
tion for the cheese is heavily reduced. If the competitions in dairy 
products served no other purpose but to enable us to ocularly note the 
lamentable inferiority existing in certain dairy products intended for 
export, it would be already sufficient to establish their utility. 


We can thus better ascertain our bearings and give a more assured 
direction to the improvement of our products by trying to remove the 
chief defects which depreciate their value. 


The most general defect noted by the judges in the competitions of 
last summer relate especially to the packing. Of 49 exhibits of cheese, 
the judges found that 40 were packed defectively in boxes that were 
either too wide, too big or too low and without that appearance of clean- 
liness which, at first sight, leaves a favorable impression of the product 
contained therein. 
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This defect can be easily remedied and it is to be hoped that factory 
proprietors will take measures to obviate it as soon as possible. 


We append a list of the competitors, who were prize-winners at the 
different competitions during the summer. 


FIRST COMPETITION. 
Held at Montreal on the 21st July, 1900. 


JUDGES: 


Of the butter :— Messrs. Ayer, Vaillancourt and Leclair. 
Of the cheese :— Messrs. Ayer, Vaillancourt and Plamondon. 


LIST OF SUCCESSFUL COMPETITORS. 
BuTtTeER. 


1. H. Weston Parry, butter maker of the Compton Model Farm, 
Compton 6. 6seee ee cde cnae Caneeenn Ghat ene ee 97 pts. 
Silver medal, first class diploma and $9.00 in money. 


2. H. Gareau, St. Télesphore (Soulanges).........ccseee ccesees seeeeeee 5 aa 
Bronze medal, second class diploma and $5.00 in apres 


8. L. J. Monat, St. Bazile-le-Grand (Chambly)...... ......000.-.seseee 944 “ 
Bronze medal, second class diploma and $4.00 in money. 


8. L. Morrison, East Hatley (Stanstead) ...............c00 ceccees eeeeeeees 944 ‘* 
Bronze medal, second class diploma and $4.00 in money. 


4. J. H. Leclerc, St. Polycarpe (Soulanges)............ 2+. cose seeceeses o4. 
Bronze medal, second class diploma and $3.00 in money. 


279 


Beers Reed) Hatley (StansteaG)..2.. .2.225 2.00! cacnsessescncecaaduances 94 pts 
Bronze medal, second class diploma and $3.00 in money. 


No prize was awarded for the cheese. 


SECOND COMPETITION. 
Held at Montreal, on the 8th September, 1900. 
JUDGES: 


Of the butter :—Messrs. J. D. Leclair, A. J. Ayer and E. A. Brice. 
Of the cheese :—Messrs. J. A. Plamondon, A. J. Ayer and E. A. Brice. 


LIST OF SUCCESSFUL COMPETITORS 
CHEESE 


Mr. Ephrem Lizée, Marbleton, county of Richmond: 93% points, 
second class diploma, bronze medal and $2 in money. 


BUTTER 


Mr. Clovis Lemay, Saint-Henedine, county of Dorchester: 94 points, 
second class diploma, bronze medal and $3 in money. 


Mr. H. J. Allen Foster, county of Brome: 94 points, second class 
diploma, bronze medal and $3 in money. 


Mr. Ernest Dubé, L’Assomption, county of L’Assomption, 93% points, 
second class diploma, bronze medal and $2.00 in money. 


THIRD COMPETITION 
Held at Quebec on the 6th October, 1900. 
JUDGES : 


Of the butter :—Messrs Jos. Emond and J. D. Leclair. 
Of the cheese :—Messrs J. A. Vaillancourt and J. A. Plamondon. 
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LIST OF SUCCESSFUL COMPETITORS 


CHEESE 


1. Adelard Hamel, Ste-Croix, county of Lotbiniére:—97% points 
silver medal, first class diploma, and $10 in money. 


1. Joseph Emile Pelletier, St-Martin, county of Beauce :—97 % points, 
silver medal, first class diploma and $10 in money. 


2. J. L. C. McDuff, Egypte-de-Milton, county of Shefford :—97 points, 
silver medal, first class diploma and $9 in money. 


3. J. P. Moreau, St. Tite, county of Champlain: 94% points, bronze 
medal, second class diploma and $4, in money. 


3. Joseph Pairon, Notre-Dame de Laterriére, county of Chicoutimi :— 
942 points, bronze medal, second class diploma and $4 in money. 


4. Eugene Michel, St. Patrick’s Hill, county of Arthabaska :—94 points, 
bronze medal, second class diploma, and $3 in money. 


4. Louis Bibeau, St-Flavien, county of Lotbiniere :— 94 points, bronze 
medal, second class diploma and $3 in money. 


4. Odilon Michel, St. Féréol, county of Montmorency :—94 points, 
bronze medal, second class diploma and $3.00 in money. 


4. Theophile Levesque, Old Lake Road, county of Temiscouata :—94 
points, bronze medal, second class diploma and $3 in money. 


5. Isidore St-Pierre, Roxton Pond, connty of Shefford :—934 points, 
bronze medal, second class diploma and $2 in money. 


BUTTER 


Didace Kirouac, St-Narcisse, county of Lotbiniere :—98 points, silver 
medal, first class diploma, and $11 in money. 
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2. J. H. Z. Marchand, Ste-Anne de la Perade, county of Champlain ; 
—97 points, silver medal, first class diploma and $9 in money. 


3. Pierre Bisson, St. Sylvester Hast, county of Lotbiniére, 95 points, 
bronze medal, second class diploma and $5 in money. 


4. Kugéne Métivier, St. Patrice de Beaurivage, county of Lotbiniére, 
—94'% points, bronze medal, second class diploma and $4 in money. 


A copy of the notes of the judges was sent to each competitor, who 
can by this means learn for himself the qualities and the defects of his 
_ exhibit. 


Before concluding this brief statement, I take the liberty of making 
-a few more observations upon the relatively limited number of competi- 
tors, who responded to the call of the department and took part in these 
competitions. 


It is to be regretted that a larger number of manufacturers do not 
avail themselves of the advantage held out to them by the department to 
have their products examined, because, from this examination made by 
judges of recognized competence, a most useful lesson may be drawn by 
them. And as the freight charges and the value of the exhibits are 
assumed by the Department of Agriculture, there should be more eager- 
ness to profit by the advantages offered to factory proprietors over and 
above the honorary and money rewards placed at their disposal. 


On the other hand, these competitions seem to be more and more 
appreciated and ic is to be hoped that in future the relative apathy com- 
plained of will disappear and that all who are invited to compete wil] 
hasten to send us samples of their products. 


Quebec, 11th December, 1900. 
ALPHONSE E. LEGARE, 
Secretary pro tempore 


of the Competitions. 
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INSPECTION OF BUTTER AND CHEESE 
FACTORIES. 


To THE HONORABLE F. G. M. DECHENE, 


Commissioner of Agriculture. 
Sir, 


I have the honor to submit my first annual report as inspector of 
butter and cheese factories for your department. 


I commenced my inspections on the 15th May, 1900, and completed 
them on the 4th December instant. 


I visited 165 factories, 52 of which were of butter, 78 of cheese and 
35 of both combined. Of this number of factories, several were visited 
twice and upwards, according to necessity. 


As a general rule, in my tour of inspection, I had to work one day 
in each factory : and it has happened in some particular cases that I had 
to give two days’ work. On the other hand, in the factories whose mana- 
gement seemed good, I confined myself merely to taking the report. 


It is my duty to inform you also that, at special request, I was 
obliged to visit the syndicated factories and even to work in them in view 
of absolute necessity. 


I can only congratulate and thank the honorable Minister, as well in my 
own name as in that of the manufacturers visited, for his commendable 
idea in naming inspectors for the unsyndicated factories, which must 
powerfully tend to attain the object he has in view of securing uniform 
products of superior quality thoughout the entire province. 


The creation of syndicates undoubtedly offers precious advantages to 
attain this end, but by this new system of inspection, the Hon. Minister 
has understood that the progress made will be more rapid and sure by 
including the large half of the factories which had not the benefit of 
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being visited by the inspectors. I can state with satisfaction that, in all 
the region which I traversed, manufacturers and patrons highly appre- 
ciate this new method and appear to understand the advantages, which 
they derived from these visits, by asking that they be made more fre- 
quently in the future. 


The general defects which I remarked in the course of my inspection 
were the following : Incompetency of the manufacturers in the mode of 
regulating their centrifugals and want of cleanliness. 


It is a recognized fact that, to obtain uniform butter, it is needful in 
the first place to have uniform cream, which we also must know how to 
ripen uniformly. A manufacturer, who ignores the force of his centrifugal, 
who does not know how to regulate it, cannot obtain uniform cream and 
loses either in the yield or the quality, as the case may be. 


A thing which is not done in the factories, but which I strongly re- 
commended and which has been appreciated and adopted by all to whom 
I communicated its importance, is a small book in which a daily entry is 
made of the quantity of milk received and the quantity of butter made from 
such milk, in order to establish the good or bad yield each day and in 
such case to remedy it. Further, this book prevents the oversights and 
the losses which sometimes involuntarily creep into the daily sales. 


What I remarked especially in the cheese factories is the difference 
in the cooking of the cheese. Between one factory and another (well 
understood, of course, those which had never been visited by an inspector) 
I noted as many as 15 degrees of difference in the cooking. 


This defect can only be attributed to the incompetency of the manu- 
facturers. A great many put themselves at the head of factories, who do 
not know the alphabet of the trade, after an apprenticeship of a few weeks 
or a few months. It is not surprising therefore that a bad output is to be 
noted in such factories, that they make a product of inferior quality and 
that no remedy can be applied. 


What I find at least quite as deplorable are the negligence and the 
unpardonable want of cleanliness of too many manufacturers unfortu. 
nately. To my mind, a dirty manufacturer will never succeed in doing 
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first quality work, for his negligence will prevent him from seeking to 
learn the secrets of the trade. In the first place, starting from the raw 
material, an untidy manufacturer will receive indifferently bad milk and 
good milk and the latter will be quickly affected by the bad smells 
emanating from all parts of his factory. The cream, the butter or the cheese 
derived from such milk, will be of inferior quality. ’ 


I have satisfied myself that three-fourths of the losses noted in the 
quality of the butter and cheese occur in the badly kept factories. Hap- 
pily, I am able to state that these are few, and, to give you an idea on the 
subject, I took some notes. 


Of the 165 factories visited, I classed 47 as very clean, 88 as fairly so 
and 39 as dirty. 


If I were permitted to here express my humble opinion, I would say 
that it is essential that competent inspectors should have the right to 
warn these manufacturers and, if there be no change, to subject them to a 
penalty or to close their factories. This would be a powerful means of 
obtaining a uniform product of superior quality and at the same time of 
combatting the unreasonable opposition that does injury to the other fac- 
tories, while also obviating the considerable losses which generally occur 
in this class of factories. 


I am glad to see by the prices obtained for our dairy products on the 
foreign markets that the improvement is marked from year to year, but I 
note that much still remains to be done. 


You will find hereto annexed a list of the factories which I visited 
during the season. 


The whole respectfully submitted. 
By your humble servant, 
S. CHAGNON. 


Inspector. 


ON 


COUNTIES. Bs | C. | Com. | 
PRE OMUETI Sane cscsneceonsie-0 © 5 7 ee Fd ie 
SSP ELIGMN Ys asdiciese solo kceDLebseeate ree De ren de | 5 | 
TWO Mountains.......ccccsssscecess 9 6 | 5, 
PEGGIICIAGE: so500cccs cencseneroon aaasams Dy lpesdscdes Hisouaeesel 
Jacques Cartier ............cceesceress Oo eaesentes aupskes 
SER neds gu's<inconcxesssccceons 2 fe 2 
TOPE ADAPIGIONN «, 2205 sovc'sncanease cress Gilovesen eas 4 
TARA OIG chee cg sac seosesvenseesaeeke 2 BGT 10 
MMO Mt GAIN es. c.sescccece seoessererss i Bel ieceeuses 
UL AIIET CG esac cctievocoscscvescesdeyve 1 7 tl 
INGTTEMWOVNEsc1.s5e-> voesevoc secdeases 9 FN end 
NV AILCUE Blinc te vs cdeic scees cove seas eceeas eae secach es Sanass 
SWsRe eee asas it cs0cos>s! elacavnrewedse 6 2 1 
—— |——|——| _ Total : 149 factories, plus the reports 
46 69 34 lof the 4th to the 9th June and those of 
the 22nd Sept. to the 8th Oct. 


a eeeeSSSSSSSSSSSSSSSSSSSsSesee 
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VERCHERES 
MUNICIPALITIES | PROPRIETORS Fost Orrige B.| C z 
: cok : ; ADDRESSES. Brat CF 
Varennes-Baronnie..........00e- ‘Manufacturing Company..../ Varennes en 1 
ef PICATOIG ss s08- 6 ow van Oct: Adland. sce tingsetaweacaneie Te aueanaegnn teeter Seeee 1 
‘i Pays Brilé ........./ Léon Beauchemin........-..++. Wears tee srs 
Ste-Julie Village........... werecof[ A, CDICOINE 5s. cca} eaves toes nese: | DCU ULC: peseucawenene eel ig ated 
St-Marc—Ist range..............|Alexis Chicoine........ AS eet St-Mancs.ccesssoueee eee s(n eae 
St-Antoine Village.............../Cartier, Archambault & Co..|St-Antoine........e000-» Aa 
Sie-CNCOGOKIC “! . veecedsccereces Manufacturing Company ...|Ste-Théodosie.. ......... se ee 
Petit Céteau de Verchéres...|/Ludg. Millette........1.ssssese00| WETCHELES....c.000 seeeee|eeeee 1 
Verchéres Grande Cote........|JO8. Dansereau....eccsccerseeeee Th pS ike eesti aoe Seana 
VAUDREUIL 
Ile Perrot-Montée St-Jos...... Dicudonné Cyr........0.s0.-20e- Ile Perrot nese 1 “A 
STE-MAURICE 
Yamachiche, Little Beech r./L. E. Lajoie & Cie.............. Yamachiche' ..ic.aascue ects: is 
Yamachiche Village............/ Adrien Millot ......000.. cesses - af 
St-Etienne des Grés.......... Nap. Ringuette..conseesteesse<s: Vieilles Forges.........!..... i 
St-Boniface, 4th range......... Télesphore Pellerin.......,....| SHAWINIGAN. ......0eceee-| seeee| ooeee uf 
Shawinigan, 8th range.........|Célestin Bellemare........-...- as sauces weteeaeelanese|i a 
Ste-Flore, Chemin des Perles.| Aldéric Leblance...,.........---.|Ste-Flore ....+.. Sataswixe De pa 
‘ Petite Riviére...... Norbert Fleury....1...s0s0eee+ oa 1 
Ste-Flore Village........se:recee| Hilaire Lupien.......c: seseeee rf sapuee ber serroesst sacs avs 1 
St-Mathieu, 2nd range........ Thomas Desiel......... Bicewes oo St-MathiClin ccssrascusnglcssst|ncl 
i Lake Bellemare./Raphaél Duchéne............4 2 vadeatuaeesghapnane 1 
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ST-MAURICE.— Continued. 


MUNICIPALITIES. PROPRIETORS. P ae Chae | B. | C. | Z 
PRs 

| } 

Shawinigan, 6th Range........; Alb. Corriveau .........seseceeee Shawinigan festa PAB Py ae | eae 

St-Elie, 5th Range........ aeeaee Odiion’ Gelinas::<....2:.. 0+» |St-BiiC...000s0.0.secceere-| i | 
St-Barnabé, Ist Range........ .| Wilfrid Alliot..................-.|/Moulin Charrette...... is hie! 
: ae nsewsanau (te HNMEENIE GLONTIAG\: 51562. eaxexense \St-Barnabé...... ....00- 
St-Sévére, Bellechasse Rge.../Toussaint Grenier 1 soseesan Sto Uraule Besvad sees anaes eo 1 | 
MASKINONGE 

St-Joseph...... Bal Lie ee Grenier and Lebrun.|St-Jos. Mask...... ...... loess 1 
St-Justin Village........ wil. PAELCULCUR.oncssscevesies Pit SIGE e ices ain sia a0.<s . 7 
Ste-Geneviéve Rge. “ vssss.|Piecre’ SUIRRION Cte scat ctacicecooss fd le ere ee eee oe Z | 
Louiseville...c.cses -sesesseeseeees Adrien” Milot.:...2..s<-. :...0<+s| YAMACHICHE...... ...--. 1 ay 
St-Léon Village......... oe Hector Caron..esscssres sosessese[St-L6OM .ssccesesse ceseees | | 
* Barthélemy Ree......,Jos. Pichette,........-ccececcee- Rae h-uvcpwaetncinceuatel oe: 1 | 
“ §t-Charles Rge........ Diglpe AGS Bid ce ascssecesiccesees SAGE URC: ..00nenss ese snh ae 1 | 
“~~ Ht de la Riv. du L..|Adolphe Allard. ... ............|Louiseville ....... ...+. sa 1 | 
“Grande Acadie....... PEROMIAB ROY si cats teectebbweds. ot PRISON ivcdecce scateu ctl feees aes | 
Ste-Ursule Village............. ..|Bastien and Paquette... .....\Ste-Ursule.........:....00 eee ae 
2. Donble. range........|CHs. TAMU. v.svessscectsceons Pid’ \ hidccass vod Reese ean ae 
a Créte de Coq......... ‘Norbert TGUBY: i vaewicueeteskts = idswéeanesusuney Loceepe ae’ 
: Fontarabie.. ........ Nap. St Louis........... shaa ustee BRS Fo ~ diarie old bud: Penwn heat 
} Beaupré Range.....| Adolphe Lessard...... s.e.00s | « ghcet lk Woerectatast ae | 
St-Léon. Grand Range......... Wilbrod Ferron....... Wavids« SS eRe Pam pee A 
St-Paulin Village..........e006 Henri Bergeron.. ......4. «++ \st-Paulin piddcéen “nates Paes jn] 
“0 Grand Line.........ss' Ri Paquette....c.wssercees. HP OF Lacgisereivaginniefnses {1 | 
<j Picardie..............| Henri Bergeron....... ska Toa, Iasieed cavevasiahaade 1 
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MASKINONGE.— Continued. 


MUNICIPALITIES. PROPRIETORS. pcan B.| C. z 

St-Alexis des Monts..... ma sy LL ep RRND te 6 PY. CET Sica gaan fe 

i Riv: du Loup:.-2. Piling Allard: cccss-ssccseechears se Anbee des M.. 1 
St-Didace Govern. road....... Narcisse Perrault.......s-.ese0 Sé-Didaceis.: sac seeeeee ones 1 

“s Village. ..ccens--acose | L ROMIGS VL VAING.: octes-tateennss . gt! 

Riv. Mastigouche...George Lefrangois...........++. Mastigouche... secreces-|..---| 1 

. ist Rg Mondeville.| Alfred Morin. ............-...---/St-Didace...... . (aba snieal ane 1 

3 RiIVEr....0-- 602.06 205-2,| DODIS IDALTCbtC cases ces maseenens rath 1 

Grand Portage......| Thomas Rivard......... essere Not SS lagay ce seeaeeanotenis 1 
St-Didace. Ruisseau plat....../E. Ringuette: casccccaneseornaee be it 

4 Ist Rge Mondeville Bergeron and Gingyras........ ey compas eaiemee dase 1 

MONTCALM 

Rawdon 4th Rge........-.....+ Camille Beauséjour.........++ lRawaon ob tea Eee sofas tepsians | 1 

«Kildare Rge.......++-. \Onésime Brealt:..scssdseese« | sicbuth (FL 

as Sth Range............-..| Rich. ParkingON.,..0<-sssasess«> EN | peuscncttaeeete cen ene i) 

oP ay Pe. s.esesos(Pierre Gibordsssec,.emeaee UTR re ee ly 
Cordon Ste-Julienne........... ‘Louis ROY .s<>++ sass sseaeeeeeee St-Thomas .eeereceereeees usis il 
St-Alexis Upper Grand Lines/O. Magnan....c.sereeeeee veeees St-Alexis .....cser-00e, 1 . 
St-Calixte Kilk 10th Rg....... Euclide Thinel..........+«...--./StCalixte deKilkenny).....| 1 
St-Emile Village... seen \Ovila\Coutu,......:.sanstisynns| SAK Osvcgeeneiyeanmie rea ad 
eAOMG 4 | osaarcs soans ete FOS. LE VOC: oy essesancdeihennses) St-Donat ....... Bed ask 1 


TH eee _.—00__0_0 Oe 
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L’ASSOMPTION 

MUNICIPALITIES. PROPRIETORS. penis hee % | B. | C. | iS 

* Bi! 

St-Henri de Mascouche....... fed GE Ta A ee ee Mascouche.... ......../ 1 |--see 

“de Grand Coteau... Ad. Bourgeois........ ette cers | Piety oh ts Bh cols a 1 ¢ 

St-Roch L’Achigan.............. AIDA HOES s..ic0-casvenes vee /St-Roch PAch..se.ecee| 1 I... 
Cabane Ronde, Mascouche...|Ernest Dubé...... Jewels . Maseouche paces ven ates | sat | a | 1 

Lachenaie ........ oes. tiieregabaaas Cis A, Taurier scsi, -..22500, |Lachenaie.............0:1 1 |... 
St-Paul l’Ermite, Village...... BABETTE EMG o. aoigs ons cea eee cones 319 Sherbrooke, Montl.....|...! 1 
. regu ile. senses: Philéas Léveillé........... .....|St-Paul lErmite........|.....].... 1 

St-Sulpice, Grande Cote...... Jos. Robitaille............. «+++ /St-Sulpice. srerserscteeees! | ; 
TARROMUIOM:,..40.00-. <eseaens Village Corporation............ \L’Assomption.......... bade 1 

‘CS EE ee Ls. St-Jean.......0 Bite dal de cocaidin | ss erm 1 he 

HOCHELAGA 
Pointe aux Trembles........... Paul Brisset......... .... essen 819 Sherbrooke, Mont, 1 ova 
Lal 
JOLIETTE 

Lavaltrie—Petite rividre Rge|Jos. Chénevert..........sc0c0ee. PG 7 1 | anal 

St-Thomas Village.............. Maxime Cottttnerersenseesee St THOMAS resort 4 5 1 
St-Ambroise—6th Range.. ... Ephrem Beauregard........... \St-Ambroise..... PeyE RS ae 1 

3 7th Range .....)Clovis Blouin................606.| = te tteteeeees cee! L / 

St-Alphonse de Rodriguez .../Thériault & Frére..... ......... re Rone + 

- 2nd Range ....... Alfred Préville,....... sik esiphane eer duce tec balan ps: | 1 | 

‘ Petit’ Chertsey..|George Trudeau ....ececcesee. a elk biespean dati | —e | 1 | 

_ Assomption Rge.|John McDonald................ pf) Serer eaten eA | 1 | 
Bt-Come Village........0... se0++(Ohe. Blainsessssesesoesecese...c. 28 a (a | a2 | 1 

19 


290 


JOLIETTE.— Continued. 
MUNICIPALITIES | PROPRIETORS Post OFFICE Z C z 
: hadi ADDRESSES. | 7 pie He 
St-Come, 10th OM i Gauthier wes: sso neta amined ISt-Comie.. Asiscuceensseeeleaees if 
« Belceil Rge..........00 Simon: Aumond....séssegicees] | /" Gene etneeiecawen sel mse 1 


Be ee ee ee 
TERREBONNE 


—$———————— ee en git i IGT tnt itt. ae 


Ste-Lucie, Doncaster,6th RgelIsraél Thouin........... ecceese:|StO-LUCIC...00- receeeeeeerees i 
Ste-Adéle Village...... .... se-/H. BrOsseat..c.+. cseesesereroeees SUSalveurs scx cupeesmen ede. ccs 

zs Wexford Township Chive! dh CUR ss vente ets ceeks Le eee 
St-Hy polite Abercrombie..... Gems bs Shad AAS eee Blea ater a hs See lel Bese 
St-Sauveur Village..........0.+8 Ms Se eensecteecnee aes we aes Gan seampebnd EL vihaat ne 
Cote St-Gabriel de St-Sauv... RE SER Sere ses ce Are Conse ees ee ee 
Lake Marois de St-Sauveur... OE Gul spss pamela aranees Wi sasnaenueaeer |S ailcsesx 
St-Jéréme N. O. R. north..... NOR eS Saag sestunaess ea i)! Gagan sete i Ee 

i Riv. 4 Gagnon..... c3 solnwe cxeeamemee ae he So eee pacaowex| ah ghe«ase 
St-Gabriel Range .............06 G. Bélanger......cseccoceseeeeee(t-Sauveur des M..... |..... 1 
River du Nord............cocsceses| ELONOLFE ClAVEl ices. wrevees «« «or SU-O COMM Oresune tsueaeenen aeeee A. 
River 2 Ganon. essc.. wavcrees J. Ae Clavel .vcsacctreceemesssce=r $F 010) Soest auabemennle ass uf 
Cordon St-JérOme.....- seeeeeees Henri FOrget..cssseueengen ses: vewswuanbureementaects (1 
Ste-Thérése Village ..... ...... Pasteurized Milk Co., G. 


Jubinville & Co.............-./877,Lagauchetiére, M| 1 |..... 


TWO MOUNTAINS 


St-Canut Village.......- sss. Joseph. CYT... cvsnsveseesrecse+oe: | St-CAMU beasneniemenrensans 1 ES ee 
Ste-Scholastique Village ..... J. Ne Dum Ow in, se xsaveras es vss. Ste-Scholastique sbueae tian ctt cy rl 
do North of Belle Riviére. .../Procul Rochon........-....+.. : 2 Sees Aces i 

do Cote des Anges...........+.+./ Manufacturing Company.... ee om te | 


ie 
< ; 
py 
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TWO-MOUNTAINS.— Continued. 


St-M&ichel des Saints, Village.|/Siméon Boucher ..... ....... 
“ Lachute Rge. St-Jos'J. L. A. Ménard..... . cccccsese 


Rge. de la Riviére.. 1 


St-Gabriel, 6th Range.........../Rosario Gervais ...ccesesee- 


. 


| ) | by 
MUNICIPALITIES | PROPRIETORS Ly nai | B.|C. 8 
y : 4 P. 

‘St. Scholastique Belle Riviere Alf. Carriére & Co.......... Sta Aehiolnetiqne pe | 1 
do Ge by [Marion & Cie......sccus-se0- ce ‘a yh ae eves | 1 | 
do Céte St-Louis......0. see. HED Spy sce soss sees ce ne Tie ‘Mirabelle.......~. Mee ka 
da, © + seeeenee eveeveee/ Manufacturing Company... Ste-Scholastique sae | a4 1 | 
St-Benoit Village.......... ..... Samuel Fauteux.......c00ceee St-Benoitereecseresereer, 1 a 
do Céte Rouge ....... ..... esa IEEE TEIGY ccscacacdse<ecescanbass St-Hermas.......se.ecee-] 1 |...0. 
do: Cote St Jean... ..ccccoccees UOT Or oe pebbardeteaa cena i. Ens 

St-Hermas R. St-Hyacinthe../Robert Roy..e-..ssesese secese. ty 2 eee | 1 
Ste-Scholastique R. St-Ls....., Zyacinthe Cyr......... Ste-Scholastique ...... Bar 
St-Hermas Cote St-Pierre....., Alcide Lalonde .............../St-Placide..... en 1 

a . nodes /EEONOEG PAPC ccccssccceescvece SICEPOrimnas:..., 5<..ssuney eee i 1 

St-Placide Village............0«. |Alp. Dubreuil.......s:.0. BiPlacide....:.csaisdsshies Leaded 

do Biviabant Ol eaves anaes fA ee s  ekaanshi¥guaeeaeea bee | 1 
L’ Anse-Annonciative Rge.....| William Lalonde.....sss0s0 52 Se | 11 | | 
N.-D. du Lac RR, P.P. Trappistes....... fe itis nwa sadcwumctelealll 1 | | 
St-Jos. Pointe 4 Calumet....../Cyrille Grutard.............. St-Joseph.......... sesee 1 | | 

} Zz \ 

BERTHIER 
%t-Damien, 11th Range.. ..... Gravel & Sylvestre .... ... St-Damien «2.0... cesses /seee! 1 jeeeee 


. |St-Michel des Saints.) 7 | 1 |...... 
i = Lt 

St-Z6n0N .. cesses dl | 1 | Beer ey 

-|(St-Gabriel.....ce0 see y | intint 


292 


BERTHIER.— Continued. 


MUNICIPALITIES. PROPRIETORS. Ee ae B.| .C z 
St-Jos. de Lanoraie.............. |\Urgel Ecuyer.....00:3.c.tesssnem LAD OPAIG (ss. 0000 osacsne eel geet aly diens == 
EAP URGE siycsck is woekn spas suture Andr6: Eiamiel. cs s<sscasusestauxer St-Tgmace <ixscusnn-crs ee eee eee boon = 
Tle Dupads......... Neepahwewenene Thomas Sylvestre........-.-.- |[le Dupads.....-... -..+.|..-..| 1} 1 
St-Cuthbert, Chicot Rge....... Arséne Mailler ...... siscosee St-Cuthbertac::7teeatieataen OL 

a St-John Rge.....|Jos. Lacourse......, sececsseoers - =e Ae ine eae a 
St-Gab. de Brandon Village..|Auguste Champagne......... St-Gabriel]..iscesa .soneth noe a ae 
St-Barthélemy, York...........|C6té, Lafontaine & Co........./St-Barthélemy.... .....-|....:/..+| 1 
St-Gabriel Cordon..............-|/Yacinthe Desjardins...........(St-Gabriel......- .. sesess{o--| 1 | eee: 

. St-Pierre Range...|J. N. Rocheleau ....... .. e000 iy i 
St-Edmond, Village..........-.. Damase Raymond.........008 St-Edmond ....... Re NE jE 

x Bork Bice: sc.-ss-; Olivier Turcotte.......s.00ee ees heeumup eames ceed : be: 
St-Damien, Village...........-+ Gravel et Sylvestre .............,St-Damien...... . 1 

re 8th Range......... Hon. Douhileticinis-cecsss- se ot Seuwane shale eae he aaa 

- 9th Range......0-. T. Camille Mondor...... ...... - 1 

ee 8th Range......... SEN ese resee s 1 
MES MOUROS case ccscs sacckacctnss oe Manufacturing Company..... ile Dupads, 2000+ so. : Pa Sa 

JACQUES-CARTIER 
Ste-Anne de Bellevue.......... H. Schetagne ...,....... Seeees sn: 97 St-Jacq., Montreal.) 1 
Montreal, 377 Lagauchetiére|Pasteurized Milk Co............(377 Lagauch.  “ 1 
Ste-Genevidve .......0..ecvceceee Legault & Legault.. ........... Saraguay Ville .......| 1 
Ste-Geneviéve Village.........|J. H. Théoret ...........ceeeee Ste-Genevieve. ......++ 1 
Cote St-Charles....00. ..scseeceses Ambroise Pilon ...:s0ses00s0050 > pees ire! 
Tle Bizard .....cccccccccccessrs sees Senécal & Théoret.........+.++ Ne Bizard,..-s.cevseevte} & 
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ARGENTEUIL 
MONICIPALITIES PROPRIETORS Post OFFICE B.|C zZ 
; ‘ye ADRESSES rte ie, 
ee re coke i | irs o 
WOR FIBUFO WING. 5bs20 0s s.setasveress Arthur DAWeS...020:2...scscccese Christieville ........... a 1 
Eachube, Gen0g.......ccsrcsscsecs PMR YU CECOY cose <ceees astcrccceve UEP EPIIAS, «15> coccscanes oes 1 | 
St-Andrew’s, La Baie........... ATONE DROURE.<.045 s,rencees.(St-DCNOLG coccoces oo sacse|eceo) 1-| 


| } 


REPORT OF INSPECTOR G. DESROCHERS 


To THE HONORABLE F. G. M. DECHENE, 
Commissioner of Agriculture. 
Sir, 
I have the honor to submit my second annual report as inspector of 
creameries, for your department. 


This year, I began my visits on the 15th. May and ended them on the 
24th. November. 


I made 157 visits to 105 factories. 


In my report of last year, I made several remarks which I am 
compelled to repeat, namely, that I note more and more the enormous good 
resulting from the direct action taken by the Government as regards butter- 
making. 


For instance, I have remarked greater emulation between the manu- 
facturers and a manifest desire on their part to post themselves in regard 
to the improvements in implements and in the handling of butter before 
putting it on the market. The manufacturers are more encouraged to 
produce a better article. To do this, they strive to neglect no detail. They 
are less afraid to ask advice and to discuss with the inspector the different 
subjects relating to butter-making. All this shows progress and leads to 
the hope that in a few years, with good will and perseverance both on 
the part of the manufacturers and that of the inspectors, we shall have 
nothing to envy other countries with respect to the manufacture of this 
product which is calculated to increase the wealth of our farmers. 
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In noting these good dispositions, I cannot refrain from again insisting 
upon the importance of establishing competitions and awarding prizes on 
the spot. It is quite natural to believe that this system would increase 
emulation. The establishments to which rewards or simple honorable 
mention were granted would dispose of their products, if not at a 
higher price, at least with more facility and, with ambition catching 
from one to the other, the general standard would be very soon raised. 


However, to this system, there are pretty grave objections which 
deserve to be discussed. In the first place, competition. The factories 
would multiply in a way that would be alarming, if there were no means 
of remedying theevil. ‘lo obtain more custom, the milk in certain places 
is accepted just as it comes without regard either to its cleanliness or its. 
quality. The result is that the people. who are disposed to do well and 
to progress, find themselves forced to go with the current and to do like 
the others, at the risk of manufacturing an inferior product. This steeple, 
chase may have the worst effects on the general result. If the farmers 
were convinced that, upon the cleanliness of the milk which they bring » 
to the factory, depends the price they will receive, they would be more 
prudent and more circumspect. 

This is a point which the patrons must be made to well understand. 
Without cleanliness, no good butter. They may turn and return the 
question, but they will never reach any other result, and, to thoroughly 
impress them with the importance of this subject, I think it would be 
more useful to have lecturers, who would explain as clearly as possible to 
our rural population that it is to their interest to help the manufacturer, 
within the scope of their powers, to make first quality butter, by taking 
the necessary precautions to always bring to the creamery milk that is 
clean and in good condition: 

The inspector gives these instructions, of course, when he makes his 
visits, but there is unfortunately not a large enough number of the patrons 
who listen to us in order that our advice may have the desired effect. 

These lectures should be given in the course of the winter or rather 
towards the spring, about the time the factories begin to work, in order 
that the lessons may still be fresh in the minds of all and that they may 
be put into practice. 


The whole respectfully submitted, 
St. Nicholas, 15th December, 1900, GAB. DERROCHERS. 
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LIST OF CREAMERIES VISITED BY GABRIEL DESROCHERS 


COUNTY OF PORTNEUF 


E MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES. 
1 |St-Augustin de Desmaures.....|East & Co ......sscseeseees seesseee(St- Augustin, 
1 |Pointe-aux-Trembles ............ Gir hs Dame OM, Dijidevssteisosce Perite ane tbecniiae 
2 [St-Raymond...... .cwcscscssosserss Frs. Faveur........... Sone aee ee Berncere 
2 is sidbets db bnaincls pastgene wary ATAU, Cy OU OlSacwds- wade cavaissscoveenes | 
1 |St-L6onard...-cccccseceee sssseceeeees|A. Diamand.......« AeA cay ¢cedias on Ista: donard, 
3 UG RBRUZMNG, 50-00 sn<see seonascakesesesess/EODIN & PEICHAtsccascece.csscece eee 'St-Bazile 
PE TPORUNCUE 2 avnas) eocevsiansa-cseosneh se | E> DOOATC: Gf COs: sandicbooes’ ssveees ‘Portneuf station 
COUNTY OF QUEBEC 
PMEAUDONG 2550.02 oeec on. taakaadswnes PERS Ge OSIG) 0... inka: coccuasetes Beauport 
1 [St- Am browse. ....00.00 cece cecssonenes EEVEFURAVAN soc ccceroscce ssessees Jeune Lorette. 
COUNTY OF MONTMORENCY 
1 |L’ Ange-Gardien.........eccseceeees J. Lortie .......csecseceee sooee coos. | L’ Ange-Gardien. 
2 (Chateau Richer ...........ccccseces Butter Manufacturing Co...+++{Chateau Richer. 
2 |Ste-Anne de Beaupré...... veeee [Elzéar Mn aM At ccsio:hecaciecs|Ste-Annie de Beaupré. 
1 |St-Tite des Caps..........seccecsees SPE SESIATI Ch cca sWiesinss: & cone sees St-Tite des Cape. 
TD {St-Jean, 1. Q.......cccrscasees senees Butter Manufacturing Co...... st-sohn, I. 0. 
TL (St-Prangois, [. O.cccccecessscenssas 7 Se Ey ior Ssh raneoia I. O. 
1 |Ste-Famillle, I. O........000eee0 " > BGs ‘Ste-Famille. 
1 |St-Laurent, I. O........0....0..06.(S. Gagnon porns! +. bt Geavenk, Québec, 
1 St-Pierre, Bit MER RIRALE LD, 6 2 nT. = Prcaphsd tarasabevecsscukes “ 
1 54 tovseoemceesseeeereees( butter Manufacturing Co...... St-Pierre, I. 0. 
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COUNTY OF LEVIS. 


| MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES. 
D ASHI CHONAS on sconces se osns-cuenssees:| Esc GO OV ALORS aa dgecmnilives nob ecss eee St-Nicholas. 
COUNTY OF BELLECHASSE 
D ASLE-MiChel, ccc caccscacsescobedacditecs (Ju GApPTOMcsseasunenne sole“ sacataaae St-Michel. 
BBt- Valier.c:fiice. gaecGecec<caseevsss| Ale COFTTVEANLsencaks sos bse haeew St-Valier Station. 
1 i woae{P. Latulippe.....ccor. secsersssccens “ 
2 (  deseveces seesaeeors seeeeeeee| Butter Manufacturing Co......|St-Valier. 
RPA-ERAPNBECliscscece ssevescte-cescvecc[ > CAULHIED sccqermiep seseeee seee-|St-Raphaél-East. 
TIRE CER sosess ce, sesnns insSenizce tvs] Es, BROGOT deca eee sssee{St-Nérée, 
1 Get ve Sroas ad taunekaaeetcs oth J. Gouletsc...e,e eee aeekane St-Lazare. 
1 jSt-Philémon...... .............-...{Butter Manufacturing Co...... St-Philémon. 
1 |Roux,Bellechasse & Daaquam.| “ hace) Seweme St-Magloire. 
1 {N.-D. Auxil. de Buckland.......)  “ Hi --|Buckland. * 
1 “ viowwe.| Po MOFbIOP Go Client abcess srceees at 
1 Bet Ged trenaes Butter Manufacturing Co...... if 
1 {St-Damien Buckland............. ie! a St-Damien. 
1 Petes ee 3 J. Goulet......... Senithes «ns osseous St-Lazare. 
1 (St-Lazare Jetideadin tas sCamtosaeees ase J. Gotleb cc ciccewetaves ces cree eunen si 
1 |St-Gervais ........ ....0eseeeeee-2--| Butter Manufacturing Co...... St-Gervais. 
oy ba aed e a skdesen sau dake a Meer Dr.P. Hi. Taare: <s.-sdacaneey x 
“| ¢ a.iiP. Fortier: cSeennieens:< hear 
2 . ..|Butter Manufacturing Co...... « 
1 St-Charles....... ssovestaveiipys|O).. MOTCIOL sscevean aes ian ss ocsnenae St-Charles. 
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Dee eee — 
———— —- ——— 


: COUNTY OF MONTMAGNY 
= 7 Pa 
PROPRIETORS | Post OFFICE ADDRESSES 
2 \St-Francois Riv, du Sud......... py Dr elC OMA CS de oni aoe seensenes ..|St-Francois, Montmagny. 
2 ig TRV eostvese Butter Manufacturing Co.......|Morigeau. 
i Berthier (below) ......0 vat poe bee «.|Boucher & Mercier ...........+++ Berthier (below). 
2' St-Pierre Riv. du Sud............ Be NBROULLIOR toctac dor "eel doc i6s0 sce. St-Pierre, Montmagny. 
- aaah eI RAM ddd dn aecss'edaaass ss aiodceass Delagrave P. O. 
PAMOMUMACIY -..-.+-.00snas00ss00.00,)ere0. Fourmier& Co......... 000 |Montmagny. 
3 Roeem oil's Sade vans ueaslcek Meies! iL. 1h ihc ghe sR UES SE | “ 
1 |Cap St-Ignace....... set were PARIS Olt sas nesses ceakesocs \Cap St-Ignace. 
2 ork! «bl 2 16INS od bautatt tages [Butter Manufacturing Co. ...... 5 
COUNTY OF L’ISLET 
] 
PMC eate sweers secnanccupuccacaashes IE. MU GMALI aacc. orca c20)-1.000see00-) Ls AnSO & Gilles, 
NE Signs donee Per ron tie POUCA coyse'e <5 -nonsrcavyeses L’Islet. 
MMe in css ccs<svcivaucwasasncapanens A. Godreau & Co...-.... ......+..| LrOis-Saumons. 
ME CEs cuy sic. ccssaney cunticnsaneven Ménard & Lecomte..............|L’Islet Station. 
SIEUINPONIC 000 ccvcoscssoncsicnwtuneuns Butter Manufacturing Co......./St-Eugene. 
PHA P IG 6. sa veseces svssecstscleccees: «“ “ “ No 1JSt-Cyrille. 
2 |St-Roch des Aulnets.....+....++ : 7 ae wits es Elgin Road. 
2 S ot «cn guldhen Geen eat |A. Pelletier ...........04+ sees «| Village des Aulnets. 
2 |St-Jean Port-Joli .......00sccseseee{H. Vaillamcourt.......ccecessece-aes St-Jean Part-Joli. 
Y 4 | Fhe cqugiunees iseeeanei OPTED) Si vee s sce csauecraessvec.s seen | 4 
IS AANIGE ds cddecncasvecesy cise tenes Butter Manufacturing Co. ...../St-Aubert. 
2 |Ste-Louise ........sccssceeeseceveees OOM veise iss Sita kaansius wean 6 abr tan 
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COUNTY OF KAMOURASKA. 


MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES 
1 ‘Ste-Anne de la Pocatiére........ Ste-Anne’s Collége........c.see00 ISte-Anne de la Pocatiére 
1 \N-D. de la R. Ouelle.......00.. |B. and ©. Manufacturing Co.../Riv. Ouelle 
2 |St-Philippe de Néry...............|Langlais & Chamberlan.........|\St-Philippe de Néry 
A) 1St-Paschial ie one e lecces ees Oy ASV DIVA, See. acdececees \St-Paschal 
1 - sc} AMIN; Tombrie 235i. oer cenccxiacanee = 

COUNTY OF TEMISCOUATA. 

1 |St-Louis du Ha!. Hal............ Butter Manufacturing Co......./St-Louis du Ha! Ha! 
PUD Mui Laeis os vA Rane * N.-D. du Lac. 


ES. ks) OS bh. (Roe ee Se ee Re wh deere ee 


STAIN OGM CSL aces sek eet acoces oot aoa 
SUAMILONIT sees ssaces ccs eres ase 


ROCCE HEE RRO eee mee ewer eeeer 


Oe Chee eee eee eee wees 


PORT Reese Hee HEHE bese meeee 


PRR eee eee eee Hh awe BHO H EE 


peewee seer tener 


A EOLOL, snag sunspewescnrdodose vaeny 


TLOIS-PistOles .0-evscsscoccccccdbe ose 


..|Dienaire & Co 


meee eetess eeeer 


Wy. Dicnalrecce. -cocousesae eee 
J: A.sSaindomectoceececeseos ones 


|A. Breton & Co.csessees.. sooone 


Butter Manufacturing (OOcseaves 


“ 


“ 


(eee eee teeeenes 


«|G, April & @Geanens 5: ssosbassamee 
.. (St-Jean de Dieu. 


BP. Anctils.cccseeseeeeeitas os 
Ths. Beaubien 


Seen nent Fee et aeneeee 


Préfontaine & Frére..........0. 


..(St-Modeste. 


St-Antonin. 


R. du Loup Station. 


..|{St-Epiphane (Viger). 


St-Arséne. 


.. (St-Epiphane (Viger). 


“ 


St-Hubert. 
St-Gyprien. 
St-Clément. 


St-Paul de la Croix 
Isle-Verte. 
St-Eloi. 


Trois- Pistoles. 


“ 
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COUNTY OF RIMOUSKI 


(oa EEE : = = ——— = 


MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES 
2 |St-Simon de la Baie Ha! Ha! A. DCO SSS fan icdedicwxipebeasens St-Simon. 
2 |St-Mathieu de Rioux...... ...... A. Belzil & Co.. seseeeeres-seee-eee St-Mathieu. 
2 St-Fabien Baie des Ha! Hal. Butter Manufacturing Co......|\St-Pabien. 
PR ACLC-CUDUT .. 0 cas scvcasseastsesesenes De Be ERCIAD DON, 2 ccrsbestradisace oi ‘Sacré-Coeur. 
2 {St-Germain de Rimousk.......|16. COt6.....-c00ce-csscccecereesecsees ‘Rimouski. 
2 |Ste-Blandine ......2...0.ceese covers VOM. WE. PETTOU s1s0scusassessenes Ste-Blandine. 
COUNTY OF MATANE 
2 |Ste-Flavie ........... Sonknageacteaee J..Chouinard & Co...-.:.s.0.4++0 ‘Ste-Flavie 
2. |St-Ulric de Matane...... ......0. BF RP ESTOUIRK rove caters dos. tvescs.0500- (QUEDEC. 
2 PNET veeeh: nadlen ott Butter Manufacturing Co....... St-Ulric. 
1 |St-Luc de Matane.................|—. Gauthier & Frére............. St-Lue. 
1 LAO tt Butter Manufacturing Co....... | « 
a RET EAING tase j00cue§ doxs asbyenusbure pear. AOMPIAGN 620.2055. 6 pieks ote petit Matane. 
Bee ea cu. 1 55 OL ee Da yo re \ lel 
2 L a dea $4* > esvece vebwauaeirah pets CRRPTION, * 6s, c0s0k, iecntocn _.asn:|Ste-Félicité. 
Bree ELLIO Gian nce cnsgnere tna nnisecunens Ee OABS ON. dren snd 6 (awa ans Road - 
2 IMCNider..........4. secssescesseecess OBR co Tt a MeNider. 
2 |Dalibaire and Romieu...........JE. Verreatis.....ee sssscsseeee e+e) Petit Méchins. 
COUNTY OF GASPE d 
2 |Ste-Anne des Monts.....+.....06 F. Lepage.......+ ereeeeesrarecaees Ste-Annie des Monts. 
Boefeterbart du Cap. Obabi. cic: (J.C Boy.cos «\cosis.sesessesscasnee ‘Cap. Chat. 


2 ri] ee Sib te ES! RID rida dete savste Alsaedl 
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REPORT OF J. L. PAINCHAUD 


To THE HONORABLE F. G, M. D&cHENE, 
Commissioner of Agriculture, 
Quebec. 
Sir, 
I have the honor to submit my first report as inspector of butter and 
cheese factories for the province. 


I began my tour of inspection on the 14th. May last and completed it 
on the 17th November instant. 


Your department had assigned to me as my field of inspection the 
counties of Beauce and Dorchester, and, though I had already spent over 
a month in travelling outside of my district, to inspect cheese curing 
rooms here and there, I still managed to visit all the unsyndicated fac- 
tories of those two counties, with the exception of a few in the upper 
part of the county of Dorchester. I visited in all 186 factories, 150 of cheese. 
18 of butter and 18 of both combined. Cheese only was made in the 
latter this year. , 


My inspection district has the reputation of not being the most 
advanced portion of the province in the dairy industry and this in every 
aspect. This reputation, I confess, is a little merited by the counties of 
Beauce and Dorchester, but especially by Beauce, In the first place, the 
farmers winter their cows badly, their principal feed still being straw. 
In summer they have no grass and they are afraid to grow any by sowing 
seed. Then the milk is badly cared for. The cows are handled in a dirty 
way. Very frequently the milk is not strained and especially not 
aired. Further, the utensils such as cans, dishes, &c., are badly cleaned 
and, as a complement to these shortcomings of the patrons, the factories 
are firstly too numerous and then they are badly constructed ; most of 
them being located in hollows, generally without drainage, so that all the 
water used in washing, for the little that is employed in that way, 
remains there and stagnates around or under the factories. 


In addition, a great number of the manufacturers are not sufficiently 
conversant with their business, many of them setting themselves at the 
head of factories after a few weeks’ apprenticeship. And if that appren- 
ticeship were served under a competent manufacturer ; but unfortunately 
it is often the contrary. 
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I have frequently observed —and this a little all. over—that many of 
our manufacturers are not sufficiently educated. How many of them 
know no more than how to read, write and count poorly and these are 
the ones, invariably, who consider themselves learned ! 


I have rarely enough met a poor manufacturer among the young men 
with a little education, as they like generally to gain information and 
understand the necessity of study in order to keep pace with progress. 


If we could gradually, in a certain number of years, reach the point 
when only manufacturers holding diplomas of capacity would have the 
right to manufacture, I believe that a great stride would be made in the 
path of progress. 


What I think would be also excellent from the standpoint of progress, 
especially in my district, would be good lecturers to teach in each parish 
all that relates to the production and care of milk and, above all, the latter. 
This subject has heretofore been treated in a way that is too general and 
not practical enough ; it has been skimmed over, so to speak. More prac- 
tical details would do good. 


One of the most powerful factors towards the improvement of our 
dairy industry and the.quality of our products would be a proper under- 
standing between buyers. If our cieese and butter were always paid 
for according to quality, how quickly would progress set in and how 
many dirty little factories would be compelled to close! But, unfortu- 
nately, there is no such understanding ; competition is greater than ever 
to see who will buy, for, good or bad, there is hardly any difference in 
price, the only result being that the good pays for the bad. 


During the season just closed, it was a regular steeple-chase in my 
district. To cite one fact in among many others. The representative of a 
certain Montreal house paid one day for three lots of third quality cheese 
+ of a cent more than the top price of the market and this solely from 
ambition to do business. 


But, let us leave trade to itself; to my mind, it cannot be controlled. 
It-is for us to improve ourselves as quickly as possible. 
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I will mention another defect or rather a hardship which exists to 
some extent in certain parts of the province, but especially in Beauce and 
its neighborhood. I refer to the advice given by certain buyers to the 
cheese and butter makers in order to lead them to correct the defects 
which they find or pretend to find in their butter or cheese. Buyers 
know whether a cheese is of good quality or not, but between this and 
telling a manufacturer that his cheese has such or such a defect and that 
he must do such or such a thing to correct it, there is a wide margin. 
With a few exceptions, the buyers do not understand cheese-making 
and are thereby rendered incapable, in most cases, of teaching the remedy 
applicable to the defects which they signalize, the result being that very 
often they teach them what is false and even absurd. This advice, given 
right and left, frequently only to show off pretended knowledge or for 
any other object, does harm to the manufactnrers by leading them to 
commit greater faults: Further it, is an obstacle to the teachings of the 
inspectors, who find themselves contradicted by buyers who know 
nothing on the subject. We have unfortunately such plagues in Beauce. 
I deprived them of a good deal of their prestige during the past season 
of manufacture, but they have still too much of it. In the dairy industry 
as in every thing else, if every one minded his own business, it would be 
much better. 


In fine, there is much to be done yet to improve our dairy industry 
and especially so in my district. But I am happy to state that people are 
beginning to manifest good will and generally to understand that progress 
is necessary. By all 1 was very well received in the course of my inspec- 
tion ; the majority were even desirous to see me again. During the season, 
I received a good many letters asking for information or inviting me to go 
and extricate some one from difficulty. At last, the value of an official 
inspector, when advantage is taken of his visits, seems to be appreciated. 
A manufacturer thanked me on one occasion for a day spent with him, 
telling me that I had saved both his reputation and his salary. This young 
man, who is at the head of a creamery and a good butter-maker, had made 
cheese some years ago, but was no longer up to the business. Being forced 
by the wish of his patrons to give up butter for cheese-making, he went 
to work to the best of his knowledge. I found him, three or four days after 
he had begun to manufacture, making a cheese for which he could only 


a 
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get half the market price. 1 returned to see him a few days later when 
I found him doing well, and he continued to do so throughout the 
remainder of the season, his cheese commanding the market price. 


There is yet but one cheese-curing room built according to the Goyern- 
ment’s plans. But there is an awakening in this respect and several are 
talking of building. It is to be hoped that the effect of this hereafter will 
be to reduce the number of small factories. 


The whole respectfully submitted, 


J. L. PAINCHAUD, 


Inspector. 
Ste. Marie, 22nd, November, 1900. 


LIST OF BUTTER AND CHEESE FACTORIES VISITED. 


COUNTY OF BEAUCE 


| MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES 


| 
| 
} 
| 
| 


——— 


Ste-Marie ..........sssseceeseseeees| avard & Grégoire...Cheese... Ste-Marie. 


APE sonceae tec devaumese| (Vick COWS Gz) JOILCOBUIT ss ose. seasee a 


“ iT) 


ea eeereeerereseeeee seeetess| eo = j= = == «eee ees seates 


--|Louis Marcoux & Co.........0++. 
wean onepiaciaste cast SaaS JOnésime Turmel.......0:..ereceeee ab 
a. duke werbuuehiui Geeta oe Dulac.............Butter... 
Sudan Aiphia yams ssoereeerene/ Vital Cliche ............ Cheese... St-Joseph. 
A MMGAT .ccccreveccce scene vee sense [AP. DOFOUIT sg <opnsds op, vevecccesccesns fSO-koIS6ar, 


CORO ee ee COREE ee ee Beeehees| == == =  #= =§ we ee eee eee Feet etenieeeee 
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BEAUCE.— Continued. 
MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES 


| 


Sie zGarncsccceese ascot ace 


ce 


St-Sévérin 


“ 


Seem reese wee eee reer eeeeeene 


St-Fréderick 


APOC e wom es eeeeeeeeteree 


Boece esses eee! poeeeeeeri eee 


Pree eseerree eos Seeeeeeteee 


SOOO Poem eet st erste eseseee 


Pee merce we eam ar eraser etone 
Vee er eee seers eeeeerestess 
AOR eens ee mies eees ie eeet nes 

ee eee teasers se eeerreeeeteee 


POO eR TOE e COE EH BOE HE ee 


Assomption.......tg.-. 


Petite Montagne 


Grande Montagne... 


...|Richard Lessard 


eo islmeon: Mahetix.ccomssssumessnsaeee 


Butter Manufacturing Co 


d,.:| Pema Roy \ccz wioerrenicane ceantes 


Dame F. X. Plante 


ee ee 


sol atrexGilbent-pesseereseseeeateee 


Norbert Plante 


Cee Peer tases esseeree 


<owe| NA DOLEOM VACHONnscess saurueeas 


Richard Giguére 


Vesa reese sees ans 


Alphonse Perron.,...... ...c.00e» 


.. (Joseph Jacques........... te 


Thomas Gravel 


SP eeeeeetae Seeseeees 


Nazaire Drouin 


See ee eet aestaseoese 


Ephrem LagueuX..........ss-see 


Henri Gigueresssscarshsrs.cancaeeee 


Gédéon Labbé........ Bosc ceie tenes 


..|Ferdinand Mercier.......00 -s+0s- 


....|Thomas Doyon & Co...Cheese 


Gédéon Cloutier & Co. . ......06 


..| Ephrem "Tardif.c...:.c.s0: ccsesases 


SOT eh ase eeeneeees 
pee eeeeereeees 


Pere ee eer eerereeees 


Evariste Poulin...s.:...0000 


| St-Elzéar 


St-Sévérin. 
\Sacré-Coeur Jésus. 


iSt-Frédérick. 


| 7 


Sts-Anges. 


“ 


....|Butter and Cheese Manuf. Co.)|St-Joseph. 


ce 


BEAUCE.— Continued. 
MUNICIPALITIES PROPRIETORS | Post OFFICE ADDRESSE3 

St-Joseph, Ist range ..........+|Noél Roy...+-.....<...-B. and C./St-Joseph 

E eh TANG Eres erste os: | Vital Cliche............ B, and C. Af 
St-Frangois Village................,Adelbert Goudreau........... C. St-Frangois. 

= Ste-Marie range.../Cheese Manufacturing COs a 

. Ste-Marie range...|Napoléon Cloutier...... ..... C.| a 

A St-Etienne “ | Jean Veilleux..........00.0. f, ~. 

i St-Alexandre ‘ ..|Cheese Manufacturing Co....... ¢ 

a St-Joseph “,.|Chs. Denis & Pepin........... C.) . 

“ Riv. Gilbert.......... Cheese Manufacturing Co...... es 

* The Mineg.......:... “e A $ 

ce Fraser range.. ..... 5 See... iinesd-j | s 

zs St-Charles range...|Cie Loubier.......cse06006066 C ¢! 

i St-J oseph “ {Cheese Manufacturing Co...... | a 

. St-Louis ud: ¥ eyes « 

es Rocher-West........ iy by ene oe: « 

“f 4G)  Diaai ye by Uae ha Rar geen eee Pee a 

a Ist Trange.. ..... : 71 « 

Be Ist range....... f WaT kas. Cl teaids a 
St-Zacharie Lake Abénaquis...\Isidore CHPUGIOT ccestan, sevens Clst-Zacharie. 

= 7th range .. ...../J. Ernest Demers............. “ |St-Nicholas, Lotbiniére. 

“4 Village ....... . ...|Cheese Manufacturing Co...... St-Zacharie. 
St-George, village.......scc..00.. Adalbert Loubier............. Satie 

* Rocher....s0....s0eeeee)Alfred Poulin es econ occcess... * | 

1st TANGE:.......c.008s David Poulin.................. " : a 


BEAUCE.—Continued. 


| MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES 
'St-George, St- Antoine range... J » Eb. Catellierienk. os vescacess C.|\St-George 
| 4 Jersey Mills.......... lolivier CaON isl ¢.cxaseecens s - 
3 St-Jean range......... Abeolon PoelingA cc nsec -: a4 
: Gaslin Road............|Vinceslas Talbot.....-..000.. “ i 
Ste-Marguerite r..... Benoni Pouliniin-., tases. Oe : 
Ste-Anne range...... Arthur Bolducisd< «.:ccsve000 | ‘ 
. St-Pierre range ...... Elzéar Mahewt jt} .....ciae ff | ~ 
o FANEC jeacveautcacvooact Joseph Busques & Cie ..... «| # 
‘St-Benoit, 9th ranges. «.s¢.) 20s Joseph Valle lc teineats 10% ‘St-Benoit. 
aes Village... sseeeresseee-| NOE Poulin...ee B. and C. $ 
| “ St-Henri Range...... Joseph Poulini.;.:.:.apo<beeree ° 
‘St-Martin, Village. Jf; <cisntcesees ‘Cheese Manufacturing Co..... St-Martin. 
| 2 1st TANE..--++..ue+-++| Philippe Garneau.........000 Cc a 
| . fy saseu Napoléon Pepin........-...... “ |St-Francois. 
* peed 2 .../J08. Emile Pelletier........ . “ |St-Martin 
St-Gédéon, Wei iansneseskeateut |B. TAN QUA Ys: sapmnconwrastaueee “ \St-Gédéon. 
ISt-Théophile “  seseses. sesseee Alfred COt6....e+sscossssossssst “|St-Théophile. 
He ticee Grand chemin..... Pierre Roberge......++..:0+0+. “ St-George. 
'St-Come, willbe etme ss $4 SPAS» «cL ef $ 
| 1 BM eed Reed veceeees (SIMEON Rodrigue..........00 “ \S$t-Céme. 
St-Ludger, Village........c..ceeee Jos. O. Nadeau..... .. ss... “ (St-Ludger. 
BU ce dike dat ts Alphonse Taschereatt.ne “| a 


St-Charles, Spaulding, village..|Jos. Nap. Lemieux & Co.... “ \gnaulding. 


‘Ste-Agnés F 


..(Nap. Lapointe & Co......665 . “ (Ste-Agnés. 


307 


—<—<—<—<—<— — 


BEAUCE.— Continued. 
MUNICIPALITIES PROPRIETORS | Post OFFICE ADDRESSES 
—— é = = 
St-Samuel, Ist range........ oes. (Gilbert Dallaire..........ecs c,|st-Samuel 
. Grand chemin......| wad! saawieeaecad as B se 
* eevee, isi 2 ade eH OG, Le LOL casecceascc-scsncees C.| As 
St-Sébastien, 3rd range........... - a Maat cats tecas es acd fs st-sébactien. 
. ia: oe * Redeeetepistnekeeesea | 4 
« BAOOW  Siscsdeacans Cheese Manufacturing Co...... | “g 
cs WRI scsi escacece Théodule Beaudoin.........++ C |St-Henri de Lévis. 
Lambton = ecerthdaes Eugéne Roberge.....+..0+++ B.| Lambton. 
GPa) SEU) TMIVINE cra ce oo neces OU Vink Pauli essai ndseeses | | - 
is IGRI Uae aats ves ae pean I FOOCOM, FLAME Oss raed. sane secs | + 
a Ae) 2 ...|Cheese Manufacturing Co...... = 
“Grand chemin........./Alphonse Bilodeau.........++ C. : 
t-Evariste b neeseceee|Cle de fabrication..........00 “ 'St-Evariste. 
os WH GCs copdsnsvcavanise TOS: LAGHRRHODs ecnsq'sstceereee J) bs 
™ GGL TREE. us sennnewne| LOUIS BOTDICE 5...2...-ccseneee — 
EGU sn cagniemetanys fh caeiadas Cheese Manufacturing Co ..... " 
Shenly, Grande Ligne............ Jos. O. Nadeau & Co. B.and C.\Shenly. 
« SRE Meta wv ch sces Louis Fortier & Cie.. . - 
EE eae Théophile Dubé & Cie....... B ; 
S , ObD FATIBS asausaness<.c. 0000 Gédéon Doyon...ee..ceeee oS 
village. ...... 040 seeeeee (JOS. Boutin & Cie... BeandC.) “ 
SOE TANGE...rcceeecssecesees 'Gédéon Doyon....... hh 
ae vessee(J. E. Demersiccssseeee “ 'St-Nicolas, Lotbiniare. 
Mtv cnxigs ii uckectiedis else jdess 'B. and C, Maoufacturing Co...| Dorset. 


“St-Méthot, Adstock, Village...'Pierre Rancourt B. and Chee.| Adstock. 
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BEAUCE.— Continued. 


MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES 


St-Méthot, Adstock, 14th range|Cheese Manufacturing Co.. C.| Adstock 


ts eo $16th -"¥ *\Joseph: Bireant..<-eeacevesss v. “ 
St-Ephrem, 9th range... ....... Augustin Doyon.............. “ |St-Ephrem. 
i SEH athereaewanta che Octave Roy............ B. and C. we 
af OPE Fig OR neneeser N. Pomerleau & Co.... +++. C. 3 
Oth oF iseeses we COrge wlOdemiee sites eesti ‘ 
\St-Enhrem Petit Village.........|Louis Longchamp............. C.|St-Ephrem. 
. Village. ........ ..----|(Butter Manufacturing Co...... i. 
# Prairiesscc...cscccee'| NOG] Mase ccteca fseeneteere B. 5s 
% St-J-Bte range....)}J. G. Plante.seseccs a soeereeeeee “(St- Victor. 
z: grand chemin...... Olivier Pouling & Co......... ‘/St-Ephrem. 
u Little Shenly....... Cheese Manufacturing Co...... * 
St-Victor, 8rd range...........0+. Horace Poulin.................. C/St-Victor. 
Church range.. ...... Cheese Manutacturing Co. .... : 
es Villa Gs baw ee cacaaats FE. X Proulxean:-d:.< Beane a 
‘ Ist range........ ...... (Cheese Manufacturing Co...... is 
a Srd TANZE.sa +0: qcsceoe. 4] EUS EC UEine tae tas’ coc vuneeeeeeen : 
« Athy: £8 ail cn 008. Bes. «saeeeneeeeeeies & . 
o Hamat es fe Ste cee Cheese Manufacturing Co..... ¥ 
a bth: > Satigade ciate. THOnMMms ROY) «0 .>.ns cowsnesgeneee C Sacré-Coeur de Jésus. 
AS lst i Shseae ae Bernard Mercier...,.......000 " Biovidlor. : 
‘ Lie Bras... s<< sae: setae J. G. Plante.......... cweded Vang 5 ye 
Broughton, 9th range. ........ Abraham Dodier............... “/Sacré-Coeur de Jésus. 
g: Vill Age...ceceeeres «....|Octave Beaudoin....... B and C|Broughton. | 
«“ 


‘ 11th range. « s....0.- Omer Veuleux ...3...scieweveses te 
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BEA UCE.—Continued. 


{ 
| 
MUNICIPALITIES PROPRIETORS | Post OFFICE ADDRESSES 


Broughton 8th range............,\Joseph Grégoire...........06 C/Sacré-Coeur de Jésus. 
Seer su, cy eeenmiphis Hoy... wk. «| “ 


4 Sth “  .seeseee/Théophile Beaudoin..B and C Broughton. 


te BLP sR oraueawea (MOREL ACE muuch enecoricnoces ses C\Sacré-Coeur de Jésus. 

Rai Aet da vestesiner sis tvdeant ieee Vital Champagne............... i . 

o 5th range.. ......../Augustin Vachon. ... ..... . 

a East Broughton...\Joseph Dodier............00006 > 

4th range.. ........ PEC GRSADY feces ideicita,<decscee +e | _ 
Ste-Hénédine.......... ..........-.| Butter Manufacturing Co......\Ste-Hénédine. 
St-Anselme village........ a nese Cheese Manufacturing Co.... ..|St-Anselme. 

« ah Guineas seces¥e | ROMA ESAUIEP GOD. ccvsvencdsecs.. C} 3 
St-Isidore village..............065 Butter Manufacturing Co ...... iden. 
Reape 4 chemins ............ Vg xf eee 
Ste-Marguerite.........c066 seen Jean Paucher,.........csecsesse C\Ste-Marie. 

i WM Obyodd Katha i... oe 

- VIS FG.duss-deccws Napoléon Lamy..............+. «| ¥ 

SE. “Sancuaantgav¥en Wate Joseph Maure....... .....-.e0+ «| _ 

Be! | Kav catisncedavadunees Joseph Chabot.......... > a © 
SPEMEEIATU es .ccsveseacxsseresaneesople , DOILUVGRU, cose srecesceccs “/St-Bernard. 

es MORO: iat sarenewieagegs Butter Manufacturing Co...... | . 
RRS Ns” sc nacuaedenndgt es Cheese . No 1\Ste-Claire. 

* Ruy is ceeetewanwid axes te No2 
BEEN CP GBLOLIBG (eve vinva’ <-esees Ferdinand Labonté..........5 C . 


/J. A. Cayouette......cce 


Abenaquis........:......'Cheese Manufacturing Co...... i ‘ 
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BEA UCE.—Continued. 


‘ 7th range..... 


s grand chemin......... 


Cranbourne 8rd range. ceeseecee. 


- 4th range... ss... Jos. Cloutier & Frére 


St-Benjamin....v. ..sssse0ss eeaeraed Chs. Villeneuve & Co........, 


St-Prosper village. ................|Cheese Manufacturing Co.... 


“cc 


r cucccecsesveres soveecescees| FEOTLE BLOCH oesee....-conavses 


COUNTY OF NAPIERVILLE 
Napierviile village.............0.. Théophile Fortin............+ 
Sherrington, village............++. re 
\Barrington, ve akan aaah bin MPMME TS sa vn sucheenene 
beradaties: Ses, Whee tent ie 
Napierville, 0 SRC hi ahas Bolvity SoG etvess o> vcncsarnouene 
Sherrington |e, J eewece “ 


t=JACHUCE scveatsysnsheeessee 


MUNICIPALITIES | PROPRIETORS 
Ste-Claire Détroit.................-/Alphonse Bernier..........0008: 
af 2nd TANPE ce .5.5 sreare Alfred Dupont & Co........+6 
Frampton grand chemin....... Wim. Meagher. iccissaves ote sever 


... Evangéliste Grégoire........+ 
Louis “Marcoux; -i..<.sésce0se1 
PPI ds vs pasate ae chcne'oh queen abies Philippe Grégoire........00:000- 
Jos: Duimont tines. cceeeeasees 


4 chemins....... a oaees George: Morin... scedec eset eee 


wseeees\Cheese Manufacturing Co.. 


Post OFFICE ADDRESSES- 


C\Ste-Claire 
“$t-Edouard, Frampton. 


‘“ Frampton. 


n 


‘\Ste-Marie Beauce. 


“ 


“Sts Anges 
“|Cranbourne. 
“ce “ 
“\St-Benjamin. 


.. |St-Prosper. 


B.|Napierville. 
“cc “ 
ce 7 
“ | o 
{ 
“| be 
«c “ce 
“cc | ac 
“ “ 
salted acques. 


i 
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COUNTY OF LAPRAIRIE 


- = ae 


| 
MUNICIPALITIES | PROPRIETORS Post OFFICE ADDRESSES 


| 
StPhilippe Nillagel..jruaveyeo= ‘Theophile Fortin & Co...... B. St-Philippe. 


COUNTY OF ST-JOHN’S 


StBlaise, 5 il re Cheese Manufacturing Co...... 'St-Blaise. 


COUNTY OF MONTMAGNY 


St-Adrien, Village ........0...0000 eG, C.|St-Adrien, Ireland. 
- 10th range....::.05.. SOR. we Rieu ieevtunviuets et ; - 
bs 5th . eee eee) os eee ee eee eee ee ee) is oy “4 


REPORT OF INSPECTOR C. E. STANDISH. 


To THE Hon. F. G. M. D&CHENE, 
Commissioner of Agriculture, 


Sir, 

I have the honor to submit my fourth annual report as inspector of 
cheese factories of the province of Quebec. 

I began my tour of inspection on the 13th. May and ended it on the 
14th. November. 


I made 224 visits to 142 factories. On several occasions, | spent two 
days in one place when I perceived that the manufacturers did not suffi- 
ciently benefit by my explanations at one meeting. 


The principal thing that the manufacturers can be reproached with 
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is employing gassy milk and in marketing their cheese when it is not 
sufficiently cured. Briefly, the cheese is sent out too green by the pro- 
prietors and makers. 


What the market jneeds is a cheese that has reached a good degree of 
ripeness, that is, firm without being dry. By sending the cheese green, 
the manufacturers believe that they make more profit because it weighs 
more, but they forget that they lose on the market their good reputation- 


I was in a factory at Somerset, during the last season, and had occasion 
to observe that the buyers paid } of a cent less per tb because the cheese, 
to the number of 1200 boxes, was green. 


The green cheese, which is boxed for exportation, never comes to 
subsequent maturity. It becomes pasty and sour. 


I advised the makers to keep their cheese in good curing rooms for 12 
or 15 days. 


In some cheese factories, I arrived daily in the morning to test the 
milk and to take charge of the making of the cheese until placed in the 
moulds. 


I also visited the curing rooms recently constructed and found that 
they give entire satisfaction. Not only has the cheese a better flavor, but 
the makers have more emulation and produce more and with greater care. 


The best cheese I met in my tour came from these new curing rooms. 


I am certain that this improvement is of the highest importance for 
the country, for not only does it permit of the making of better cheese, 
but it will help to get rid of the small factories. 


Annexed will be found a list of the factories which I visited this 
season. 


The whole respectfully submitted, 


C. E. STANDISH, 
Inspector. 
Kast Hatley, 20th Nov., 1900. 
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SS 


LIST OF CHEESE FACTORIES VISITED DURING SEASON 1900. 


COUNTY OF STANSTEAD 


; ia MUNICIPALITIES | PROPRIETORS | Post OrFice ADDRESSES 
- | 

| if ee eet 
2 xeric... sre ES as ine san Motae Rainville.......... ....--»..|Kateville. 

ate ee eee ee A. GeON LNs a dsteitets oh oti > anni» an |COaticooke, 
‘2 |Dixville, 6th range...... ....00 Geo. Hetu ..|Dixville. 
2 \Barford, 3rd “‘» %...:. erelan P. Tugas 
SP REMStOM, 186.“  ~ seiccqecessoenne Jay) VLOLTISON: sactne ..| East Hatley. 
paleewiie. abe cdas.craees Humphry & Childs......... .....; Dixville. 
2 |Barnston, 4th “  ........ «on /A. Gaudette ..... Hi hidchicnsssasanas Norton Mills. 

RIB SO ccc csdde RS om Pa bede anawnenss Nap. Hébert...... ssteseeneseeeeeee| Magog. 

“ acts pe | Be Ra EGO nb B1al Me dsackipt anesaces |East-Man. 
Barnston... hel Wi « ERX ONWIL. 3 15005) 6 iogaes ndcnine aes Ways Mills. 
COUNTY OF COMPTON 

3 |Barford, Sth range............0000-)A. GErit... ..-.000e cceceres. aseseee- | COAticooke. , 
3 iby) UMDAAIL TOMA, .d2sc. sees Louis Dupuis...........+. use Villette, Hereford. 
3 |St-Herménégilde....... SEs. DCIS cevesens sabes arc Barford 


St-Edwidge, 6th range............/L. Ladouceur............ 


.... ‘St-Edwidge. 


.. | Coaticooke. 


.. Hereford. 


2 . Village ..... ER Fi MM ced aadewweb cess cbvcceans 
- 10th range......... 8. Rabouin......... sees 
3 |Hereford, 10th range............. lA. GOPIIEN croriabe uGatececaceus 
4 | ag Sen, FS [Pierre Chicoine........ 
My RE. a Leghewe eettsnue H. & P. Chicoine...... mat 


\East Hereford..... .« |H. Chicoine ....... 


...-/East Hereford. 


COMPTON - Continued. 
Z 
; MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES 
fare 
3 )Compton, 12th range............ las Grint 109.3, cccwcp tanh woes Pees © 
2 | ss 9th 3 var eauckcaiguesteepactawesuant 4 
Clifton, 16th e = = 
3 = 4th s ~{JO8. VieNNC...050rcrdckessesvessese. SHEILTINGLON, 
2 \Hast Clifton... licens. aes E.S. Lussier.......--......6+. «+... Hast Clifton. 
SiMe] O svassae jtucw: \cocetesaysices JOB. ROY wvecewvseiids ich ov 0k duis enero: (b= MBO: 
2 ~ | Sbhtrange. 40.00 css propa SEI Manes anede eekinee pe 
Malvina ccs: 0c Se RAE cece Joa-Brdullt, cuseahtetdec sets * 
'Paquetteville.......:c.0.. od Ave HOrtin. woteiteee) ce tees Paquetteville. 
ZA Weat Bury... :.: GMa ics <nases Fylar Willards)3t. ne cs East Angus. 
2 (Bast Angus, eee encase: A.. Labrie. dtoiiactestisae . 
Birchton waspiveastw edd dawos eoege John- Crete. eiiee de wee es Birchton. 


Cookshire Basin..............000- 
La Patrie, 2nd range............. 
2 |. ‘e 
Notre-Dame de Bois............ 


Chesham, 2nd TANGE. 26.00.20... 


St-Leon Village.........-ssasseeens 


| 
eis: 

| 

| 


'Piopolis, 3rd range. .... 


OTH 2 vara Poised inka Vase | 


[Lake Megantic........:sccssseees 
by eee oe 


‘East PTIG UN. As ty ins now tees» 


teens OSE 


J. J. Ture Ohilieeemest <-occcesceceanee 


| 


--|J08. Bergeron......ceerse+es 


1S. Gobeil 
A. R. Dumiowlline..s..+>seese 
AP. DUM G8 i. sper wave wecsane 


A. Ki: Duamoniiian+.- ccna 


Nap. Lemien&...........s008 


Perinait:ace 


Louis Brod6urs..s...0:cssesssoses 


ooe| As CDAINB EG assess acsssnse sence 


..|Cookshire. 


La Patrie. 
Notre-Dame des Bois. 
Chesham. 
Notre-Dame des Bois. 
St-Leon. 


Megantic. 


. |China. 


St-Ephrem. 
Bury. 
East Angus. 
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COUNTY OF SHERBROOKE. 


wn ’ 
5 MUNICIPALITIES | PROPRIETORS | Post OFFICE ADDRESSES. 
> | 
} — 
3 |Bellevedére....... SsRaRE csosdte SOU teraaaen avcddadencddinetase xs ‘Sherbrooke. 
Orrord, 4th TaNee.<teck vosasasae estes WietODVTOs test nc waa ciewasenaend Kingsey, French Village. 
3 i Ng? 2 > lal nacretc + og i Wea H. Boia eet peecet iva siocess..(Stukely North. 
IP ENOOD occcuseatdadneducayassdotedeecs ss ey PN OME yhi pce eedelewecpsedcenses aes | Ascot. 
IEEOISOOKO cowcecn!cgacccenceasts+sec Camirand & Dupont...........++. ‘Sherbrooke. 
RASIMELGE VINO aka es <oners.vase 04-2000 Joint Stock Butter factory......| Lennoxville. 
COUNTY OF RICHMOND 
3 |\Stoke, 7th range ...... ...0 « ....[Pierre Provancher...u....---+. Stoke Centre. 
Re AEE. 6 ON ite ee canes pana Frangois Dubreuil.........+++++-| 3 
COUNTY OF WOLFE 
Dudswell........... casors geapeietees BH. Orr s.se esses eeeeeeee seeeeseseeeees| Dudswell. 

See s GRAD CHUO te ge erties [bs WV. RGIS. ae vccaescescnate: avenonce % Centre. 
SXKDIGUOL West.csvesct acne) eaves: B. Lize ii... ei aliwsac.c..{Marbleton. 
MEMLCOLG ss nunscsnsaunesapadgeunnenanee WW IOUG? COU. cece ttasenenes ....+-(Stratford Centre. 

iS. Sind ranpersecarch: cocks C. Bourke......... ...seee--22ee+2--|Lake Aylmer. 

DPRME OL ys éce~cus sesunsascss aMEnE at Ls 2G.) AOS, otv-scccswwacesecscccsess| 1) LSTRELI. 
COUNTY OF MEGANTIC 
Sp AMNENILG v5 0 cini Veseab vine Veagersevercases eS oe re Black Lake. 
t-Adrien ..... vastebwenee. bans woneos Be, BRO Riidsdat Gi cowee’s cas ascncsnasef te AGrien. 
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& 
a j 
a | MUNICIPALITIES PROPRIETORS 
_ | 
> } 
fs 
\Ireland, 5th range........-....0+ 
2 + suhs | xs Gilbert & Moss......,... 


“ 10th “ 


\St-Adrien, 8th range.. 
| 
| 


ea SadecsGcres vcleceertosa 


“Oth range .... 
ae 

ce ond “ 

{ 

oe dak Brae Ses 


Pee 


SLEDOP MIE: 2.0 osc case cncess rece 


Somerset, 11th range 


Ste-Sophie, 8th “ 


Ireland oushorieppicr asehaauesiesn sas 
‘Leeds, 12th range...... 
TNS (2 ae 


‘Broughton, 13th range............! ¥ 


PEAY SECT sos nsecericecs's 
i 


«f 


| ADGh Tame.) y padecvateds es | L. Lemay. ccasssencsueane 


a“ 


iSte-Anastagie .,..../ ceccase-usecns 


IERIE eke kl sz eset an 


} 


ac 


2 Othe 


St-Pierre Baptiste-....... 


EAGLOMn deen coeerensattectee 


7th range ...... 


ed 


uke 1st et ts aeetesactenmetes 


..|Moss & Bergeron....... 


weer ct] DNOSa aMeErbubnt. een 


ee 


eee eewraear 


Bae |GHOO. LUFCOULC sa etetas vee 


.|Alf. Boulanger ....... 


..|Paul Martineau........ 


wso[0. Me 1a. COXteccehaanmeaee 


| 
| 


....|Frangois Mosse..... ove 
| 


jl: Latarenit-1ccoetees accor 
HO’ Morin 2<.. Ui dvmeatesnse 
|S. Cloutier-as: cats apaowee nascent 
».|Roy & Turcotte.......... 


.....|Nap. Provancher...... 


Thos. A. Bennette .... 


Jos: Simoneagicce.caeetsee ere 


C. Gresoire:.s oc ssccxneae 
| 


Hutchinson & Davidson....... 


John McDonald......... 


ee ewww eens 


....| New Ireland. 


oye a. Cox esas PSEA ee pees 


tee ete weet: 


se tBeeee oF 


= Albert Lanse lees peescseecesteee 


rrr ee ee 


St-Adrien. 


Lysander Falls. 
Halifax. 


Ste-Sophie. 


.../Somerset. 


Mailhiot. 


Lysander Falls. 


..| Lemesurier. 


West Broughton. 


Lyster. 


“ 


“ Station. 


..|(Ste-Anastasie. 


Ste-Sophie. 
Ste-Julie. 


“ce 


St-Pierre Baptiste. 


VIsITS 


Co 509) CON COr = ian ss 
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COUNTY OF LABELLE 


MUNICIPALITIES 


MNES O! ccccvs tonne Reet se taisecees 


PT StL TAME Giskesevcoxsises os 
St-Sixte, 7th range...... ........ 
5 gee ees ae 


St-André, St-Louis range........ 


“ “ 


Ste-Julie 
Ste-Angélique......corsecercroeee 


Papinéesnville,....csiesacs~ssetsase 


¥ Presqu‘ile ......... 

‘ St-Charles range. 
Ripan, St-Jean-Baptiste......... 
Cyt Sd) FAUGOT!. eravaces ore 

Br cthist. "suai, 

oe aa Ota. 68 cei wiemanrecas 


F<. MIM 2O caicenth wuceunas least 
Sth PAM Ceh apne sav Kueevnde 
Montebello, N.-D.-de-Bonsec... 

e ie eee 
PIBISBDOE, igngsche iy. siipek. 8. sores sa 
PPEUIZBO, 7ED TANTO eves civccisevss 
BOCHADEr: BAY s,s dre vanes copsoace 


Mason, 2nd range....... Masry 


..|A. Clement 


wee Ay Chéne 


Ay LAL OMO Cras ussannesaesces 


lJean Rieux, SMV. .ccce...+s 


PROPRIETORS 


Rev. Chatelain 


See teem eet Bee eseeeee 


PP. Lacoste: ..;-, 5 pe eee 
A bg AN 0157 02) a Fa sA eet eee 
Naa Belislovnn. tral eee ssse.0 «cece 


ee ee ee 


Sete eee ewer ewer 


T. Bonhomme 


Dee OH ENVED: tc xevsalevdsbensssnccecess 


D. Seguin, 
IBY AAGENUDGS ip uenienus ee uebet ke ceuweeces 


CRRA RR ee ROR ete ee 


DY BBA WIeUR eter ce os 


+ een e eee 


iG. Bricault ..... i ae 


A. P. McLachlan 


Beauchamp Gland ...... 


D. Lacoste 


Tee ete eee eee ee eee re 


DRE IMU caebiraiWes ds Gnkuicceeve 


“a 


Rev. Chatelain 


Tee FRR eee ee 


T. Lamarche..... Kestinss cpieanes 


Wi OOtE scar sence Ts SA oii 


Post OFFICE ADDRESSES 


|Thurso. 

St- Victor d’Alfred. 
Burke’s Corner. 
iSt-Sixte. 

St-André Evelin. 


“ “ 


ISte-A médée. 


-..|Portage de la Nation. 


|Papineauville. 


St-A ndré Evelin. 
Cote St-Pierre. 
Ripon. 
Montpellier. 
Ripon. 

'Valency. 


Montebello. 


Plaisance. 
Thurso. 
‘Lochaber Bay. 


‘L’Ange-Gardiem 
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to 


L’Ange-Gardien, 4th range.... 


“e “cc 


2nd 


‘West Templeton, 3rd range 


Pills Rabrry ons heel ol Scenes scocesep aa 


...-(1. Lamarche 


SO Oe e ewer eeeeeEseeeee 


...Jean-Baptiste Reneau.........++« 


‘East Pha Reelin ccpeeae ne WA UU cossreseeaneeeoee 

os F 4th range:....|T. Liamarehe..<..<tescecseeseesemens 
Parkinsville, 8th range...:...-<..!7). ERO... senssces nappaeerteatenans 
DL Ange-Gardien...... '-.0c0s..-<+0.) 1). MLCLIIGUD secanceumeuecds femeeeeee 
Si-ANGTS Fivelin.......2.ccscesnenes| Ms, CCRDOULIM coasetueesrene eames ih 
BPRMINUWON, cenestentsteayecces ascvessh JOS JOMLC cic. ccseteeeesestesasatante 
peeuore wei cue, .0-coc dns Jean Rieux, JDT.:,.:0ssescccersesse: 


COUNTY OF WRIGHT 


HOMR OW. cccurcs ce ek ceacaneeeeeeeees 


‘Bristol, 3rd range 


a3 


10th 


| 
| “ 


|Olaremd On iecececachsass cvk-sevetne 


, Oth range....... ss... 
3 BEG IAA | sts Peers 
SECA) Cee 


\C. McGee 


JEd. Hodgins... seccceees 


SETHE ae OHH OE eE Peewee eee 


A. W. McKechnie 


| James POO accetesconcssccceesceees 


Robert Smart 


James Armstrong ....-.....ss0e0 


Boos Slam eecnceeks reve 


LABELLE.— Continued. 

_ as | aa 
a | MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES 
> | 

BuicCKInG NAM .oc.ccesdivecesvesessba4|d OS. WOU VOL cade catesres baa) costae wane Buckingham. 
St-Malachie ........:::.1. sosevee Duval & Mongon........-ssesseeee Mayo Vil Thurso. 
ILOCHADET........ 000 .cesenese seveensee Thos. ROBB ices dslact tanec eeeeeeee Hawkesbury. 
(Buckingham ........-cecccsssoreses See am ss aavecdtavetatreraties ms 


....|L’ Ange-Gardien. 


“ 


“ 


wseeeee/Ste-Rose de Lima. 


L’Ange-Gardien. 
Parkinsville. 
Angers. 

St-André Evelin. 
Hartwell. 
St-André Evelin. 


Beech Grove. 
Elmside. 
Wabba Ont. 


sseseeeee: (SHAWVille, 


Stark’s Corner. 
Shawville. 


Vinton. 


VIsITs. 


SE ARVO noe ces'cs: tte cenioscecses 


° 


_ 
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Miashari..:c...<2.:- 


rane PANEL EGON ECE a.. 


We eis Gr TISOLL sat0 kiaccbeecs nacens 


WRIGHT.—Continued. 
| Prey sa fe a 4 
MUNICIPALITIES | PROPRIETORS Post OFFICE ADDRESSES. 
| 
aa 
BDAWVille.......ccccnrerecesessseonsees |P. M. Labelle........ 20+... mae 
BSEIELON 5c 2: «x o5.syaveve= stele ayy anon alrvepak hs diy co Yar cssonaanas | ? 
UURNONN: shu 2s') cnektes, ade dtawenn ane yaoes? u a 
BYAKGNTId EC... +0 «sesnecceseaeses As ea mee 
Wamp bella: Bay siisens-on<incecawesss us fae Sed ink 
| 


Masham Mills. 
Rupert. 


Northfield...... ......eeee EME Aug. Trudel... ..... Paes as eae ‘Masham Mills. 

OREO cscces ssa aus ecaesrineeisena Rae (es SUE VGUBOUs..vo00>sssecse.0s Wakefield. 
COUNTY OF ARGENTEUIL 

Grenville, 6th range........... char As BICOELOwissecenies.oose. ..|Pine Hill. 


Chatham, 8th “ 


eer 12th fF) iecwnweeapeoms 


Wentworth, 4th range 


Morin, labor,‘ 


“ 


renville, 10th range 


wate ee wwee 


eee ee eee eee eee eee 


Pee eee eee eee eee 


| 


a 


\Christinville. 


ALF. Arnold.........+++....0+5++e.| Vankleek Hill, Ont. 
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REPORT OF J. N. ALLARD, INSPECTOR. 


To THE HONORABLE F. G. M. DECHENE, 
Commissioner of Agriculture, 


Quebec 
Sir, 
I have the honor to submit my second annual report as inspector of 
cheese factories of the province of Quebec. 


The counties designated by your department for my inspection are 
the following: Montmorency, Lévis, Bellechasse, Montmagny, L’'Islet, 
Kamouraska, Témiscouata, Rimouski, Matane and Bonaventure. 


I began my inspections on the 15th May and completed them on 
the 15th November. I made 12, visits to 97 cheese factories, of which 22 
received a second and 2 a third visit. 


Iam to glad to note a marked improvement in the cheese manu- 
factured. 


The chief shortcomings are the absolutely defective construction of 
the factories and the bad quality of the milk supplied by the patrons, as 
well the whey vats under the factories, which are never cleaned. 


I verified a great many thermometers which were 2 to 6 degrees 
astray. — 


During my visits, I remarked that the manufacturers showed more 
eagerness than last year to retain the inspector’s services. The factory 
owners and the makers recognize the efficacity and the utility of the 
system inaugurated by the Department of Agriculture and the immense 
advantage they derive from it. At present, the manufacturers are always 
anxious to receive a visit from the inspector and seem well disposed 
towards him. 


~— 
io. 


The encouragement which you decided to grant to the cheese factories 
for the construction of curing rooms, is beginning to produce its effects. 
I was called upon again to supply information as to the best Way to carry 
out the policy which you advocate. 


In the counties designated for my inspection, there is an increase of 
21 new factories In some places, not very numerous, these new establish- 
ments might have been avoided, had there been an understanding between 
the interested parties. Might it not be appropriate to again repeat that it 
would be wise to encourage, through the press and by means of 
lecturers,the centralization of factories in the interest of the dairy industry ? 


I had occasion to visit one cheese factory, where the proprietor would 
not allow me to inspect his factory or examine his cheese. 


In the course of my inspection, it I have had occasion to discover 
some evident cases of fraud, arising especially from the watering of the 
milk. In each case, I called the attention of the proprietors or the manu- 
facturers thereto, leaving it to their discretion to resort to the means 
given them by the law for their protection. 


Respectfully submitted, 
J. N. ALLARD, 


Inspector. 


St-Agapit, 21st. November, 1900. 


BELLECHASSE 


MUNICIPALITIES PROPRIETORS | Post Orrick ADDRESSES 
ahh = ae. 
St-Raphaél... ..... ..... seweeeees/Morin and Bolduc........e0.e00 ‘St-Raphaél. 

tre ee ‘Leger BERTIER ed nee wanes oiess | 
St-Cajetan d’Armagh.............| Philibert Langlois........ ot) 
hat: > aitahwan. veews la. B. DIODE Oo peaien' <ivecanse “ 


21 
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BELLECH ASSE.— Continwed 


MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES. 
St-Cajetan d’Armagh.....-..... .|Lapierre, Gagnon & Co......... Armagh. 
| 


SieMaciomre et fi soc1 cee Séverin Cing-Mars....... ........./St-Raphaél. 
BiG AT Cue nstewanieqes advosn camer ... Chouinard, Labonté & Gagnon. |St-Lazare. 
She Sth wane ks... kee ees {Michel Larochelle........ css. St-Germain, Co. Dorchest, 
BESOHATIGK fc nccarsstceaieeas cantons Arthur Cantin .....,...-+...«sssee-/9t-Charles. 
‘St-Cajetan d’armagh...... ..-...|Cyrille Langlois....., ..++......-../ Armagh 
hy Se sce Leclerc URGY:..<ccsssccecese seer & 
BONAVENTURE 
St-Bonaventure o..secereerereee ZEphirin GUIMONA...++-eseeeceees Cap St-Ignace. 
SUsaP MEAT enact sons coe aseScucencrnes Rev. J. O. Normandin.. vseeeese-/Carleton. 
St-Charles Caplan ... ........--/Zéphirin Guimond.......sseeee. (Cap St-Ignace. 
New Richmond............ ......«|Rev. Jacob Gagné .... .......++.-|Maria. 
Maria Village.....-.rescecee y «“ 
ISt-Alexis Matapédia........0006 Denis’ Richardiee-seee--- Sp-ncaeee Avignon. 
MONTMAGNY 
Be weanooin Montmagny........ Séverin Cing:Mars o....<c0xs sees St-Raphaél. 
kas AE ee Deegan Théophile: Nig). tuic.....cesgeate St-Paul du Buton. 
frania Ealenids >. cccsesoeeosteeest ‘Charles Roy & Co....4... sssee++e/Crane Island. 
| if Village...) ..2gs.=<: |Narcisse L&@bBine +... .senerens se 
St-Francois Montmagny.......-. Lucien Marceau & Cie........... St-Frangois, Montmagny. 
| fooes-|LAICION Mare@@athice or. -<cssesenur St-Frangois. 


St-Francois, Riv. du Sud... 
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KAMOURASKA 
MUNICIPALITIES | PROPRIETORS | Post OFFICE ADDRESSES 
| 

eeAcine de la Borers... \Tos, BOUCHEY: 0055 = .distcaapene ‘Ste-Anne de la Pocatiére. 
| TAG WOMEN, eine Fra. CRAB i455, doses cadi aude | 4: 

BAO AHET Ohi io52 vos class: wc. coaee iJ. J. Bélanger & Co...... weeseee 'St-Alexandre. 

St-André, Ist range..........06+5 SETSROU CS OE et i St-André. 
St-Eleuthére............0068. setae, Roy. & Plotrdes.n.cs/c3ss0: cosoee .-- Crane Island. 
BE-PaR@bAL<csiscc0. esses daveaae 1A. ME TAIT os s2550000-+ 000s; 000.(St-Paschal. 

Ee hgh ey sa. [Alfred Harrey -oee-sss.. Baise ‘St-André, 

Beret Aat odes eos ts 2A a eee Desjardins & Marquis ........... ! ‘ 

Bi AIORANGTO... 05 c0cccensccveuseese I J. Bélanger............ .. ........ St-Alexandre. 

ERO ELGUOTG, 2 «can: deiee: wdosse asec ces ‘Ludger Thibout6t......... ......../Ste-Héléne. 
St-Germain........ eS gaaweas cesceey Louis Lévéque ..... ll bas whee eicea 

PEA TIOUNERICA.. seb cece covvestes vee JOS, Michaud.........005 ..s002e0es/ Kamouraska, 
St-Bruno....... Divequch. hess ceeriaee \Célestin Nicole ......c6. seseeoss ‘St-Bruno. 
{St-Denis........ e inveka eawuseeese Augustin Dionne.............0068. ‘St-Denis La Bouteillerie. 
Mont Carmel........, reece sereseee/CHArles ROY........s008 sesserseeees Crane Island. 

LISLET 
— ; Sc: eee 
St-Marcel......... chet el Hite. Bik As GRAS oh ccs ascen's St-Marcel. 
St-Cyrille........seeveeeescereenssees/ Gatien Caron eccce seseesseceecenen St-Cyrille de l’Islet. 
Ste-Perpétue........ idendesviansecse Rev. Peel: SOT GMs lektaniednne --/Garneau. 
ee 
LEVIS 


Trait carré rge......... Napoléon Kérouac..cceecsccocesee St-Antoine de Tilly. 
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LEVIS.— Continued. 
MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES 
lst-Lambert 1 SOE, Se rat akan 0 Js. Paquetisd sho hastec cade Blanchet. 
PSE INECOIAE, oe onwae adat bap aire doeaes Jos. Lambert ..,. .....++.. se0s0+-.| R088 Mills. 

“ St John rge...........| ChacAMilteasse We beatapeworeseets Fréchette. 
St-Jean-ChrysostOme...... s+ | Will, Tamtbertic cet tases oases St-Jean-Chrysost6me. 
St-Louis de Pintendre............| Félix Lambert...... -.cccceeseeee. St-Louis de Pintendre. 
feb ED TITY saa ssctsecadecetiaesnteerwdde Zéphirin “Talbot. eects. atenares St-Henri Village. 

RIMOUSKI 

tA OIME face ants sc pgiiciwwen snieet Thomas Bail s.,ssep, steceseoereeee Warwick. 
RO NAM .5 20s: sbesepseusstnevest |Jos. Chamberland..............--»-|MaceNider. 
St-Octave de Métis............00+ lernest DeSTOSWEES pene scv ccrseeee St-Octave de Métis. 
St-Damase Village ... ........... Alf. Chouimard teeter ----255009 Ste-Angéle. 
St-Pierre du Lac de MatapédiajJ. B. Antil......... ........ .....+-+-/St-Roch des Aulnaies. 
St-Benoit Jos. Labre...... ...... W.. Guimondyc sevanpe: ~.sceeane Ste-Angéle de Mériei. 
St-Octave de Métis......... ......|Paul Thériatilt:..00. 00.0000. -osess St-Octave de Métis. 
St-Joseph Lepage......... .. ..++ |Edouard Cloutier ..........20s00 St-Joseph Lepage. 
Sie) rtOraesiniescsertstecnoes +++ Plante & Castonguay........... Ste-Angéle. 
BOIIC <ysancasoncy cocaspcbo teense Philippe Plante........... .....+.../St-Joseph Lepage. 
SENT OMB. an acuwartsyscnesicecenecas Chs. St-Amand.........+02 sessceee:/Ot- Moise. 
St-Octave de Métis...... .....0.4. Alphonse ROR Sens seasissswentyenaee Ste-Flavie. 
BLO: HIAVIC ovacs civevestvcocsssccaeet SOBs DOAULICUN <....000%.canneaneeee ye 
Ste-Angéle de Mérici............ Arth. Castonguay...... ..isscesen Ste-Angéle. 

ep tc 0 Be conmdores dees: ATi, COWMOATG. + sapv5 igs <-secetetece a 

, ji bosvess sven) W CHAM DAMIMELALG | «'cpittienss vie teRniee 5 
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RIMOUSKI (Continued) 
MUNICIPALITIES | PROPRIETORS Post OFFICE ADDRESSES 
BE-GADTielies.. 2350. nexeer acceso] VICLOY LDIDAUIE.:.....00....-.....-.(9t- Angele. 
Ste-Luce...........02-s.seceeseeeeees(Célestin Bélanger.........-....... Ste-Luce Station. 
URACIL Uscr ane ve stndansoes; voceve cd PAMEY. WER EIUEN Gasreysn<teeenes ns nee St-Anaclet. 
Ste-Angéle de Mérici..... ....++ IIOP TG INOUMAN Gigs <sna<s. sc00- 0 St-Angéle. 
Ste-Luce, 2nd range ............0| HOrmisdas ROY....0..seeessseeees ISte-Luce Station. 
OMA eee saeaatee-andessas «sien (POS. CLOUINALC se ssccp cen sevesescees ‘St-Donat. 
St-Joseph Lepage.......... .....|Philippe Plante Beibene-s..ic.- /St-Joseph Lepage. 
jst-Fabien, 2nd range... ..:...... LA CIQUIICT taadeeos sussesess. St-Fabien. 
St-Valérien, 4th range............|JOS. Thibault.......cc..s0e- ceveseees St-Valerien. 
4 Rene ee eciiateee ee MOCOE ARUMON css ca-os0nse- ccoreeaee . 
Ba? STN MATS Cissy es. vaxecexeatanst OR. CRCIAEC 565505, Gikaavcvvenss se: |Bic. 
Rimouski 38rd range.....-.....066 Henri Dechamplain ............. Rimouski. 
StAmaclet bth “~ ..s.01.,...-.-| Martial St-Pierres..cs..cc.cceceee St-Anaclet. 
BENICE® (GEG Woeeeptasnvaness|B. XK. GAOION wesesccapesssecccses St-Luce Station. 
\St-Fabien, VUIAIE etancarvncavessne PE a PTA aes ye ik ace nneese aes St-Fabien. 
Ste-Cécile du Bic. egvidbedteine das Ambroise VOyer...........s.eeee: [Bic 
wt th, PeRsRer eee aasesain J. B. La gace cccceccses voce ae rs 
MBDA PCA) sarssaschs sss Uhaseiveses |Z06] DOUGTEAUIE......<e000s.ss0000 iCaumsaaal 
St-Luce, 2nd range ...... ........|/Hermisdas Roy .......... sss+s+. St-Luce Station. 
iy PRR Petes eelkaas% Célestin Belanger.........:..00++ ss 
ee: CGR eee eereen PTA MAEMO T video sacs ys, sccaveecnss ° 
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MONTMORENCY 
MUNICIPALITIES PROPRIETORS Post OFFICE ADDRESSES 
| 
REAM LOOl < cn cecctoret a tcomactcne uae \Jos. Lachaine & Co..... ... ....-.|/St-Féréol. 
TEMISCOUATA 
Ste-Rose du Dégelé..........0+ --|AmGdée Fradet.......cssccccones Ste-Rose du Dégelé. 


St-Louis du Ha! Ha!............. 


Trois Pistoles........ Niaceaatesaee 


St-Amtoniny casos ecot ance Geese 


D. Basinnotte... 


Florentin Soucy 


Jos: Ditb6iiisenet sechicecetsneees 


Pee eeere ee etenteeeee 


St-Louis du Ha! Ha! 
Cap St-Ignace. 
Old Lake Road. 
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SCHOOLS OF COMPARATIVE MEDICINE 
AND VETERINARY SCIENCE. 


SCHOOL OF COMPARATIVE MEDICINE AND VETERINARY 
SCIENCE OF MONTREAL. 


—_———- 


Montreal, 3rd January, 1901. 
To THE HONORABLE COMMISSIONER OF AGRICULTURE, 
Quebec. 
Sir, 


In conformity with the arrangement come to with you, the Schoo} 
of Comparative Medicine and Veterinary Science of Montreal, affiliated to 
Laval University, has the honor to submit the report of the operations of 
the first three months. 


STATEMENT OF THE WORK. 


The courses opened on the 27th September last. 


The professors and students were present and all were very punctual 
during the last three months. 


This year nine new students were entered on the matriculation roll, 
but of this number four follow the courses of human medicine at the 
same time, so that they do not attend the courses regularly. All the same, 
however, there is reason to be satisfied with their presence in the school, 
because students of human medicine have no idea of our studies and 
there is a general impression among them that anyone whomsoever can 
become a véeterinary surgeon. This is a great mistake, and I can predict that 
the coming of these young men amongst us will inaugurate a new era for 
this science, which is so useful in this country and that before long there 
will be more of our youth who will rightly give the preference to the 
study of veterinary medicine. 
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All the courses are given regularly and the students to the number 
of 18 (4 old and 9 new) display emulation. 


There are two courses to which they pay altogether special attention: _ 


operative surgery on the living subject and medical clinics on the patient 
itself. 


On the 23rd December last, the written examinations took place and 
I am happy to inform you that the results were most satisfactory. 


I have the honor to be, 


Your very humble servant, 
V. T. DAUBIGNY, 


Director and Secretary. 


To THE HONORABLE COMMISSIONER OF AGRICULTURE, 


Quebec. 
Sir, 


In the beginning of January, 1900, I transmitted to you the statement 
of the work of the School of Comparative Medicine and Veterinary Science 
of Montreal for the first three months (end of September to 22nd December 
1899) and to-day I have the honor to forward you the report of its opera- 
tions from the 9th January to the 24th March last, the day of the oral 
examinations. 


During these last three months, the professors and students were 
very punctual. 


The examinations of the close of the year took place, namely : written 
examinations on the 23rd March and oral on the following day, the 24th. 


All the professors assisted at these examinations, together with two 
special examiners speciaily invited by you ; these examiners /were Messrs 
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H. C. Pilon, Veterinary Surgeon, of Vaudreuil, and member of the Council of 
Agriculture and A. Descaries, Veterinary Surgeon of St. Martin. 


Several candidates presented themselves: one (2nd year) to obtain 
the diploma of Bachelor in V. M. and the others (3rd year) for that of 
doctor in V. M. admitting them at the same time to practice and the 
following are those who obtained these degrees. 


BACHELOR IN VETERINARY MEDICINE. 
Mr. A. T. Telmosse, of St. André Avelin. 
Doctors IN VETERINARY MEDICINE. 


Messrs A. L’Esperance, of Montreal. (5th year Student) 
KE. Gingras, of Levis. (era, * * aoe} 
E. A. Coté, of L’Avenir. iora.“ ek 


The examiners observed with satisfaction the progress of the school 
in its teaching and congratulated the candidates on their answers to the 
difficult questions put to them both by them and by the professors. 


I wish to here observe that it is better for the province to turn out 
competent veterinary surgeons than to admit students who would be 
more or less in a position to apply theory to practice. Good practitioners 
are needed in practice and surgery. 


According to your arrangement with the School, the latter has to 
supply you with its financial statement for each year. 


The detailed account is as follows: 


The School received from your department in two 
Reenmments The SUM Of..sc. 6. .1.ccce cue. <noceevacoees- $2,000 00 


With this sum, it paid, namely : 
To the professors ..... | AEE SES eee $1,800 00 . 


‘To buy horses, 4 of which were for surgical opera- 
tions on the living animal and 4 for practical 
EEMEOTNY sncces 0s venviende vestece , 38 00 
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Paid for advertising the opening of the courses in 
the Montreal and Quebec newspapers..........+ 64 00 


Paid to Laval University for the courses of chem- 
istry -and phy siolog ys icc. cc. dack osc, eee 24 00 


Expenses of management, stationery, vignette, pos- 
tame stam ps; G66 i005 s50sa  ncctk det tees eee 15 05 


Travelling expenses to Quebec in the interest of 
the school, reception of the examiners and pro- 


fessors on examination day, 24th March........... 21 00 
Annuals for the year, 1899-1900)..05. c.0<.09 amen eae 28 00 $1,990 05 
Balance to the credit of the school............ $ 9 95 


In the name of the School, I thank you for the different articles 
which you purchased for it in the interest of the teaching especially of 
bacteriology and I may add that this study, difficult at it is, is attentively 
followed by the students. 


I have the honor to be, 
Your very humble servant, 
V. T. DAUBIGNY, 


Director and Secretary. 
Montreal, 15th April, 1900. 
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REPORT OF THE FACULTY OF COMPARATIVE MEDICINE AND 
VETERINARY SCIENCE, McGILL UNIVERSITY, 
SESSION 1899-1900. 


I beg to report that the 10th Session of the Faculty, being the 34th 
of the Montreal Veterinary College, commenced in the month of September 
and continued till the 30th March. 


The course of instruction consisted of lectures and demonstrations 
daily by the following Professors and Associate Professors and Lecturers: 


SUBJECT. PROFESSOR. 


Veterinary Medicine and Surgery ....D. McEachran, F. R.C. V.S.,D. V S. 
a AMALOMLY: :s.2¢es seco ees Tae M. C. Baker, D. V. S. 
Warbler Eathology s.c..2s6s «aces sereneaee 
Veterinary Obstetrics and Helmin- > C. McKachran, D. V.S. 
MPOME DEV dcas as5sa sonaceitdecs im iapeetes 


ASSOCIATE PROFESSORS. 


WRGUMBITY <.. 00000 ».02 eR ets oer Ae eae G. P. Girdwood, M. D. 


MOREE ss... ..osce soccee. stebtaree sh ive «x Geo. Wilkins, M. D. 

PERUMRU Reis A. 2-0 cnn /ecede “oodataan sd sate D. P. Penhallow, B. Sc. 

Pac. .ocnee acievornddey Mee atosecct- Wesley Mills, M. A.. M. D., D. V.S. 

ENON cea. c.a20 coche, Hdnacheteteaaee esses J. G. Adami, M. A, M. D. 
LECTURERS. 

CUI COICH: 1.0000 sscccuvstcceeec tisevsce: N. Gunn, M. D 


OR RUROY k 5s .0s6sootsbous, ¥iecetureve ous O, F.. Martin, M. D. 


—— - = 


List of students who attended the courses and passed the required 
examinations 


-_——— 


VETERINARY MEDICINE AND SURGERY (Third year). 
Prof. D. MCcEACHRAN. 


B. F. Humphries, G. W. Stanbridge, F. T. Allen, 
W. C. Smith. 


CATTLE PATHOLOGY (Third Year). 
Prof. C. McHacuRran. 


B. F. Humphries F. T. Allen G. W. Stanbridge. 
W. C. Smith. 


PATHOLOGY (Third Year). 
Prof. ADAMI. 


B. F. Humphries W. OC. Smith G. W. Stanbridge. 
ET. Allen, 


MATERIA MEDICA. 
Dr. N. Gunn. 


B. F. Humphries W. C. Smith G. W. Stanbridge. 
F. T. Allen. 


ANATOMY (Second Year). . 


Geo. Kennedy O. Amyrauld W. Manchester. 
John T. Rork. 


PHYSIOLOGY. 
Prof. MILs. 
(Practical). 


O. Amyrauld Geo. Kennedy John T. Rork. 
D. Tamblyn. ; 
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{ Written). 
O. Amyrauld Geo. Kennedy W. Manchester. 
John T. Rork D. Tamblyn. © 
CHEMISTRY. 


Prof. GIRDWOOD. 


John. T. Rork D. Tamblyn Geo. Kennedy. 
O. Amyrauld W. Manchester. 


W.C. Smith and F. T. Ailen passed Supplemental. 
HISTOLOGY, (First year). 
Prof. WILKINS. 


A. D. Harrington, W. H. Spear A. S. Clark 
L. Doyle W. R. Blair A. R. Douglas. 


(Second Year). 
O. Amyrauld Geo. Kennedy John T. Rork. 
BOTANY. 
Prof. PENHALLOW. 
W.H. Spear A. R. Douglas. 
BIOLOGY. 
Prof. McBRIDE. 
A. D. Harrington. 
B. F. Humphries and G. W. Stanbridge Supplemental in Physiology. 


The Degree D. V. S. was conferred at the convocation held at the 
Windsor Hall on the 30th April on the following who had complied with 
the requirements and passed the examinations prescribed to this end : 


' B. F. Humphries F T. Allen. 
G. W. Stanbridge W. C. Smith. 
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The following in a list of prizes awarded : 


Veterinary Medicine and Surgery...... ..... B. F. Humphries. 
Cattle Pathology........... 7a ceeley eee zs 
Materia Medica...... -cvsa'acey ol See Se epee ees: f 

AIRE OTAY so ~~ Sac Scceantgiie eon oe ee George Kennedy. 
PH ysiolOgy -..5s2-s2 asska vase (pees oe sees eee O. Amyrauld. 
Histo lary ne <cs6 ven Gs ase andver oes ak to teagan A. D. Harrington. 
BIOLOGY, -inacec naaeacnees ro ings \Ea cole aoe me Near ‘. 


The attendance of the students was good and progress made satisfac- 
tory. 


It is regrettable that, owing to the introduction of electric motors 
during recent years, an impression prevailed among the classes from which 
our students were drawn that horses would decrease in numbers and 
value, and consequently many young men were led to seek what appeared 
to them professions offering greater inducements than veterinary science. 


The indispensibility of horses has been demonstrated in the recent 
wars and owing to the greatly increased values of all classes of horses, 
particularly saddle horses, hunters, park hacks, ladies’ horses and race 
horses of all kinds, carriage horses and in fact horses of every description 
have reached prices not attained for about twenty years ;—cattle too, 
particularly thoroughbreds of every class, have again reached old time 
prices ; there is every indication that they will go higher; consequently 
the future of the Veterinary profession is promising and we may reasonably 
hope for a rapid incr2ase in the numbers of pupils and we trust too a 
higher standard of elementary education. 


The following is a list of the students attending during the current 
session. : 


1st YEAR 


J. E. Littlehales, Saltcoats Assa. 

H. Gaw, Clinton- Mass. 

Joseph Coffey, New-York, N. Y. 

G. Halcro, Hudson, P. Q. Bursar of the Province of Quebec. 
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2nD YEAR 


Arthur S. Clark, Hubbardston, Mass. 
W. Reid Blair, Chicoppe, Mass. 

W. H. Spear, Burlington, Vt 
Seymour Hadwen, Duncan, B. C. 

A. R. Douglas, Montreal. 

L. Doyle, * 

A. D. Harrington, Guysboro, N. 8. 


38RD YEAR. 


O. T. Amyrauld, Sweetsburg, P. Q., Bursar of the province of Quebec. 
John T. Rork, Roxbury Mass. 

Walter Manchester, Sussex, N. B. 

D. Tamblyn, Berkshire, England. 

G. A. Kennedy, Hemmingford, Q. 

A. A. Etienne, Montreal. 


In conclusion I beg to report that owing to the small attendance the 


income from fees is small and the liberal grant of the Provincial Govern- 
ment alone enables us to continue the course as no financial aid has so far 
been given this College from the University or endowments notwithstand- 
ing the well known advantages derived by the Province from our educa- 
tional work. 


I have the honour to be, 
Sir, 
Your obedient servant, 
DUNCAN McEACHRAN, 
Dean, 
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COUNCIL OF ARTS AND MANUFACTURES 


ANNUAL REPORT OF THE SECRETARY FOR THE YEAR ., 
1899-1900 


To THE PRESIDENT AND MEMBERS 
of the Council of Arts and Manufactures. 


Gentlemen, 


I have the honour to submit the following report on the operations 
of the various schools under the control of this Council for the year 1899- 


1900. 


During the year, seven (7) schools were opened in the province in 
the following places : 


. Pere 

| 21) @ | cea) ceeol lo Bests hagite 2 

ScHoor e822) e381) 82 | ass 

eS) oo hen Am 

| ea, | tas | a3. i Mey 

| 

Wteritia lho Cree ides er sven See ee 14 ey 450 21 
LUE SS Oe ie SER te rete ate, Sy 8 339 124 8 
CRISS hoes oak otc owuisiel Pe cing ves oes Bs Seen ‘| 212 107 11 
BON ROO IEE 20. -abe:-25 csc ce URneneods keener 2 63 42 2 
eee i Set ant tk Saket bec kdialiee Ee af 39 13 ik 
MONTGCAIVETS  ..2sc-leccedsr | anon tenon 1 28 11 1 
St. Hyacinthe..... Maa ena icutsyae eentee 2 58 dt 3 
5D - | 4a 791 47 


The number of pupils as given in the above statement shows a sub- 
stantial increase of 229 as compared with the previous year and the 
attendance was quite satisfactory. 
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It is gratifying to note that the attendance increases yearly. The 
number of pupils who have followed the classes is the largest since the 
establishment of schools, in 1872, and in some the space is becoming too 
limited. | 


As usual, the pieces of work executed in the schools during the session 
have been forwarded to Montreal and the opening of the exhibition will 
take place this evening by a distribution of prizes to the most successful 
pupils of this school. 


The admission to the exhibition is free and it is hoped that it will be 
visited by many who take an interest in the work pursued by this insti- 
tution. 


Thes annual exhibitions always have a good effect and it would be 
desirable that each school should be required to hold one at the end of 
each term. 


It having been decided to send an exhibit from our classes to the 
World’s Fair presently being held in Paris, France, the teachers have 
made a careful selection of specimens for this exhibit and the collection of 
work sent, it is expected, will be a credit to the Council. The collection 
consists of the following. 


Beet arid Sr ayy OW eat ce jp sice acca; dye-sceeese'sscavens..0.. . 14 pieces 
PRBCRILOCEUTEscs.0,ctetdreee vascce Pen Mel atiea siigcen eases. >> ee 
Pecorative: Painting ities... a) EE Ee ASE SS BAS 
_ Lithography ........... oo eS eee Sate EE 11553 
Od Olina & swcacersenies euasd save! « et ecdinds jain 12 Oe eh 
POC ANIC UTR VVUIE vd ccicsics vases osesseces eednes. cess 20s a is: 
~ BOsieaen 


An application has again been made to the Government for a larger 
grant and the delegation appointed at one of the meetings of the Board 
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were assured that this demand would be duly considered for the coming 
year. The Council will then be in a position to fulfil the programme 
which it has prepared and no doubt the public will benefit by the nume- 
rous additions to the present courses. 


An application has been received from the municipal authorities of 
the town of Valleyfield asking the establishment of a school in that 
locality and stating that the rooms together with the lighting and 
heating would be furnished free of charge by the Corporation. Before 
making any decision in this matter it would be advisable to find out if 
the services of competent teachers could be secured in the town or in the 
neighborhood inasmuch as the success of the classes generally depends 
on the qualifications of the teachers. 


I would suggest that, with a view of comparing the results of each 
year’s work, a number of the best pieces be framed and retained in the 
schools ; this would be instructive in many ways. It is pleasing to state 
that a member residing in Montreal has given over 300 feet of picture 
mouldings. 


The question of establishing day classes should be seriously con- 
sidered and as requests are received asking that they be opened, I am of 
opinion that a trial in one or two of the schools should be made next year. 
One or two classes could be opened and if the attendance does not reach 
the limit fixed by the local committees they could be closed immediately, 
I have reason to believe that freehand drawing and modelling classes 
would be well attended. In Montreal, over 75 applications have been 
received asking the opening of a freehand drawing class in day time. 


It having been decided only on the 11th of this month that the 
annual meeting would take place on the 23rd,instead of in the last fortnight 
of June, the time at my disposal was insufficient to prepare as full a report 
as intended, but the present one will be altered and additions will be 
made thereto before being handed to the Government. 


The visit to several of the schools was made by Mr. F. HE. Meloche, a 
member of the Council, and the Assistant Secretary, and attached is their 


report. 


Some details are herein given in connection with each school. 
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MONTREAL SCHOOL 


This school was opened on the 9th October, 1899, and closed on the 


6th April, 1900. 


Classes were in operation as follows: 


CLASSES 


Prechand, Jr. /......< 


Freehand, Sr........ 
Arehitecture. ....... 
Decorative Painting 
Moadelling.....:..)... 
Lithography ......... 
Mechanical.. ........ 
Mechanical. (Pt. St. 

Charles ss)..0.5 42 
Stair Building........ 
Bigmbing: .)...2. 2... 
Steam Fitting........ 
Boot & Shoe.......... 
Dress Cutting and 

Dress Making...... 
WOMCPPIO) 2500.62 i. dees 


TEACHERS 


Nomber of Average 
attendance 


Pupils 


E. Dyonnet, J. St-Charles & J. 


H. Egan 


er ee ee ee sevees) 


Peereee es eeeesees “Fees 


H. J. Peters & G. A. Monette. 


‘eu Oe GL 
AMOI MAO ATN ty. coucsl’/ooce orcs vnees 
To ie i 
i. © Gardham.....: 3 AG a | 


..J. Powell & W. A. Booth....... | 


L. H. Blouin & J.B. Martineau 


G. A. Peard & W. P. Burns... 


J. A. Peard & W. P. Burns.. EI 
‘| 


C. A. Payfer 


Mime. “Botdet!. 2 ..s0.3.2....85 00) 


J. B. Dubois 


ree deeree te eeee eeeseseee | 


| 
i 
} 


The total number of pupils shows an increase of 264 as compared 
with the preceding year. Classes were opened earlier than last season and 
the increase in the attendance is somewhat due to the distribution of 
prizes held in June, 1899, at which medals and instructive books were 
given to the successful pupils. 
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Changes were made in the teaching staff as follows :—Mr. J. C. 
Franchére was appointed teacher of the decorative painting class in 
place of Mr. F. E. Meloche, who had resigned ; Mr. Alex Carli was named 
teacher of the modelling Class. 


On account of the large attendance at the mechanical drawing class, 
Point St. Charles, Mr. W. A. Booth was elected assistant to Mr. James 
Powell. 


Mrs. E. Boudet was nominated teacher of the dress-cutting and dress- 
making class in place of Mrs. E. L. Ethier, who had tendered her resigna- 
tion. 


As inthe previous year, great care was taken in selecting the teachers, 
and those appointed by the Committee were competent men and had good 
attendance in their respective classes. 


As mentioned in the report of this school, a new class in steam fitting 
was established and the number of pupils attending same was satisfactory , 
The plan of instruction followed was similar to the one at the New York 
Trade Schoc], which is considered one of the most perfect in existence. 


Another class was added to the school and lessons in Solfeggio were 
given by one of the best professors in the city ; no expenses were incurred 
by the Council in connection with this course, only the room being pro- 
vided. This was done after consultation with the Hon. F. G. M. Déchéne 
Commissioner of Agriculture, who gave his approbation to the action of. 
the Committee. 


The lease for the class rooms in the Monument National Building, 
which expired on the 1st January, 1900, was renewed for a term of five 
years and four months at the rate of $2,500 per annum. 


It is a great satisfaction to report that several citizens and important 
institutions of Montreal show great appreciation of the importance and 
value of the work done in the evening classes and they have generously 
contributed to the distribution of prizes by giving medals and books to 
the most worthy pupils. 
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The warmest thanks of the Council are due to those parties for their 
generous expression of sympathy and it is hoped that their good example 
will be followed by others in the future. Already offers of prizes for next 
year have been received from gentlemen who desire to encourage the 
work being «lone in our schools. The names of the donors are as follows: 


Lieutenant-Governor of the Province, Hon. J. A. Jeité. 
The Archbishop of Montreal. 
Hon. F. G. Marchand, Prime Minister. 
His Worship the Mayor of Montreal, Mr, R. Préfontaine. 
Hon. J. EH. Robidoux, Provincial Secretary. 
Lord Strathcona and Mount Royal. 
Hochelaga Bank. 
La Patrie. 
La Presse. 
Chamber of Commerce. 
The Star, The Witness, The Herald and The Gazette. 
_ St. Jean Baptiste Society. 
Mr. A. V. Roy, C. E. 
Messrs Garant, Terroux & Co. 
Messrs H. R. Ives & Co. 
Hon. L. J. Forget. 
J. Cochrane. 
G. A. Monette. 
Rodolphe Forget. 
Thos. Robertson & Co. 
A. J. Théoret, Manager of Simpson, Hall Miller & Co. 
H. Beaugrand. 
Messrs Hudon, Hébert & Co. 
Mr. E. 8. Clouston. 
Mr. R. Wilson-Smith. 
Mr. Chs. Chaput. 
Rodrigue & Fréres. 
Paquette & Fréres. 


The Committee having been splendidly encouraged in its work, decided 
to make the distribution of prizes a special occasion. The awards will be 
given this evening in the large hall of the Monument National and as a 


342 


— — — 


large number of invitations has been addressed to the leading manufac- 
turers, prominent citizens and labor organizations throughout the city, it is 
expected that the public will gladly respond to same by attending this 
distribution. . 


The resident members paid frequent visits to the classes during the 
winter and took great interest in the work of the school. 


The work in general is quite satisfactory and shows that the pupils 
take advantage of the instruction given. 


QUEBEC SCHOOL 


This school was opened on the 11th October, 1899, and closed on the 
6th April, 1900. 


The following classes were in operation. 


— = Sa ee st. 


oo 

tp 

CLASSES TEACHERS Ligh ss = = 

pupils be 

a5 

ie Rh ioe] 
REPUTE os jchickat ss natn eee Ohs. Hugieme.s::t ..ceeee a 55 25 
SME MELCCLUTC 050. csr socecn ns cone C. HE. ‘Gaawine-.... ote 35 11 
2 DIG. AY eR ose ee igen Henri’ Angers: .}..:.ccpeee 16 9 
Me eManical jus, ¢:c.ecerusc.ste stews Theo: Dorvalt:!. «...cgene 24 12 
SRE TIAL AT GF Soca i330 Sethe ete E A, Mareosu:..s20e 22 8 
UU UG canned) hades SRN wah Oct.» Misit@ede. cst iee ae 26 10 
IBBOGIRG HOG. .sccseccs ses Se eee ce L. A. Pewramlt:...s2oeccee 30 25 
BPG MTEIID. cv « feiecepon asses wz Mrs. Donmbyan «....ta08- 131 24 
339 124 


In making a comparison with the attendance of the previous year, an 
increase of 96 in the total number of pupils is shown, but the average 
attendance is not as large. 


The opening of the school was the occasion of a public meeting at 
which the provincial ministers and citizens were present, Interesting 
addresses were delivered and prizes awarded to the pupils of 1898-99. 
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Mr. L. A Perrault took charge of the boot and shoe pattern making 
class, in place of Mr. Schryburt who had left the city. 


The work forwarded to the annual exhibition shows that good results 
have been obtained. 


LEVIS SCHOOL 


This school was opened on the 12th October, 1899, and closed on the 
14th March, 1900. 


The classes were the following : 


} 
: | Number | Average 
oo be | of pupils | attendance 
Freehand | 

rst. VEAT...<---00%s P. N. Hamel & L. Guenette.... 25 | 17 
Freehand | 

Second year........ - és fe tt | 27 
Freehand | | 

(he is) US a ee WIC HOETCT Jde0n2) cockclce cece. 18 | 8 
Architecture & geo- ; 

BE Fevawas os snsdeens A. H. & J. E. Larochelle........ | 3 pet 
Rime Oiier 252.2, oye ee MBC DOTTED £222... 6.2.05 se. seeee 34 17 
Mechanical ............ A. H. & J. E. Larochelle........ 81 | 13 
TAGCTHTOS .....05s0cs0000: “i lat ee | 30 13 


| 212 | 107 


The number of pupils shows a decrease of 67 as compared with last 
year, but the attendance has been better. 


This school was closed earlier than the others on account of the grant 
being expended, and in order that the classes may be kept in operation 
for a longer period, a larger amount would be needed for next winter. 


The drawings and other pieces of work sent to the exhibition, al- 
though not as numerous as in former years, are a credit to the school. I 
have been informed that the best drawings were returned to the pupils 
without any order from the Council; I am of opinion that all the work 


344 


executed during the session should be retained by the teachers and only 
returned after the annual exhibition. This rule should apply to all the 
schools. 


The official closing of the classes took place on the 27th March last 
and a distribution of prizes to the deserving pupils was held. Itisa 
pleasure to state that a great number of the citizens were present and con- 
gratulated the pupils on their studies. The mayor of the town, Mr H. E. 
Dupré was kind enough to offer a very interesting book to the best pupil 
of the modelling class. 


The success of this school is due in a large measure to the resident 
member, Mr. Damase Lainé,who takes much interest in and pays frequent 
visits to the classes. 


SHERBROOKE SCHOOL. 
This school was opened on the 2nd November, 1899, and closed on the 


29th March, 1900. 


Instruction is given in the following branches :— 


Achifecture......<+..+. J. W. Grégoire...... pate 21 pupils. Aver. Attend. 14 
Mechanical .....i:..... Robert: W yathvis. <4. se 42°'§ e Poe 028 
63 ec ce se 42 


aoe 


The total number of pupils shows an increase of 9 compared with the 
preceding year and the attendance has been very good. 


Efforts were made at the beginning of the season to open a freehand 
drawing class, but as no competent teacher could be secured, the opening 
of same was postponed to next year. 


The distribution of prizes offered by prominent citizens was the occa- 
sion of a large public gathering held on the 3rd April last. Those present 
were much pleased at seeing that the classes were well attended and the 
work exhibited was a great credit to the teachers. 


345 


Judging from the drawings forwarded to Montreal, it is gratifying to 
report that this school is on a good footing and deserves encouragement. 
It is intended to establish, next season, classes in freehand drawing and 
dress cutting. The resident member, Mr. D. McManamy, who takes con- 
siderable pride in the school, visited same on several occasions, and he 
thinks that the school will be superior next fall to what it has been in 
former years. 


THREE-RIVERS SCHOOL. 


This school, which is composed of one class, was opened on the 5th 
February, 1900, and closed on the 6th April, 1900. 


At the beginning of the season, an application was received from the 
corporation requesting the Council to establish a class in plumbing. The 
suggestion was approved ; but on account of the difficulty of securirg the 
services of a qualified teacher, it was not put in operation. 


The freehand drawing class was attended by 28 pupils showing a 
large decrease compared with last year of 41 and the average attendance 
was 11. 


It is questionable whether this school should be re-opened next fall, 
if the public do not appreciate the instruction more than in ‘the past. 
The results obtained are not quite satisfactory. 


SOREL SCHOOL. 


This school was opened on the 24th October, 1899, and closed on the 
5th April 1900. 


There are three classes in which instruction is given, namely :— 
freehand and linear drawing and carpentry, Mr. J. H. Rouleau, being 
the teacher. 


The number of pupils enrolled was 39, showing an increase of 5 on 
the preceding season and the average attendance was only 13. 


From what has been learned, the teacher is doing his utmost in order 
to have a larger attendance, but the public of the locality do not respond 
to hisdemand. As stated in former reports, no interest is taken in the 
classes and it is questionable whether the Council would be justified in 
re-opening this school another year unless the prospects are brighter. 
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ST-HY ACINTHE SCHOOL. 


On account of the resignation of the member of the Council in this 
city, the opening of the classes took place only on the 8th January, 1900. 
after the appointment of Mr. L. Coté asa member in place of the one 
resigned. 


The classes were as follows : 


Linear drawing...... Brothers Basilianus & Néry... 44 Pup. 36 Aver Att. 
Boot & Shoe........0. Magloire Coté......... edna 14 8 


58 44 


The class in linear drawing was held in the Girouard Academy and 
the instruction given in boot and shoe pattern making was in the 
establishment ‘of the well known boot & shoe manufacturers, Messrs M. 
Coté & Co. 


The attendance shows a good increase over last season and it is 
expected that the classes will be put on a better basis next winter. 


The member, Mr. Louis Cété, took an active interest in the opening 
of the classes and in order to encourage the pupils, he offered to the most 
successful pupils a magnificent box of instruments. 


Annexed is a statement showing the number of pupils, the average 
attendance and number of lessons given in each school. 


The whole respectfully submitted, 


S. SYLVESTRE, 
Secretary. 
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STATEMENT SHOWING NUMBER OF PUPILS, AVERAGE 
ATTENDANCE AND NUMBER OF LESSONS GIVEN 
IN EACH SCHOOL. 


SCHOOLS. 


No. of Pupils. | Average Attend. No. of Lessons. 


eeeores e8 eee 


Sherbrooke 


Three Rivers 


esteecoe 


se eeees Ose aeseee 


Saint-Hyacinthe.... 


99-00 98-99 99-00 98-99 
127 463 450 287 
339 244 124 126 
212 279 107 126 

63 54 42 29 
28 69 1a 24 
39 34 15 11 
58 18 44 9 

1466 1167 Tad 612 


_—_—_e_—"~—_—_—__ 
} 


| 99-00 98-99 


640 


373 


1462 


509 


37 


1211 


———_ 
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INQUIRY 


RECARDING THE IMPROVEMENT OF CHEESE-MAKING 
IN THE PROVINCE OF QUEBEC 


BY 
GABRIEL HENRY, C. E., 
Special Officer in the Department of Agriculture, 
AND 
E. BOURBEAU, 


General Inspector of the Syndicated Cheese Factories of the Province, and Professor of 
‘ Cheese-making at the Dairy School of St. Hyacinthe. 


Quebec, 30th November, 1900. 
Hon. F. G. M. DECHENE, 


Commissioner of Agriculture, 


Quebec. 
Sir, 

In consequence of the study made at your request by Mr. Gabriel 
Henry, of the remarkable report by Mr. F. J. Lloyd on the improvement 
in the manufacture of Cheddar cheese in England, and the labors of Mr. 
E. Duclaux, which study was submitted to you on the 30th March last, 
you instructed us to take the necessary steps to obtain information leading 
to improvement in the quality of Cheddar cheese in this Province and to 
proceed to England in order to study the manufacture of true Cheddar on 
the spot, the needs of the various markets of that country and the defects 
found by importers in cheese from the Province of Quebec. 


Your instructions bound us to follow the programme contained in 
the conclusion of the study abovementioned. In accordance with this 
programme, after beginning our experiments at the Dairy School of Saint 
Hyacinthe, and at l’Ange-Gardien, county of Rouville, in Mr. E. Bour- 
beau’s cheese factory, we sailed for England on the 7th July to continue 
our experiments and searches there, 


349 


Through the kindness of Mr. F. J. Loyd, the author of the report 
abovementioned which has chiefly served as a basis for our searches, we 
were able to fully carry out our programme and to bring back from our 
trip a very large amount of fresh informatton of the highest importance. 


Our most sincere thanks are certainly due to Mr. Lloyd for his intel- 
ligent assistance. 


We append the joint report on our mission which you will find below. 


We have the honor to be, : 
Sir, 


Your obedient servants, 
GABRIEL HENRY, 
E. BOURBEAU. 


GENERAL OUTLINE 
Sir, 


Before entering into the details of our experiments, we consider it 
necessary to at once reproduce a brief study of the searches made by Mr 
Duclaux, director of the Pasteur Institute, Paris, and especially by Mr- 
F. J. Lloyd of London, which study was made under your orders in* 
March last by Mr. G. Henry and served as a basis for these experiments. 


As Mr. Lloyd’s work specially covered Cheddar cheese, we were chiefly 
guided by it in our searches. 


To properly realize the nature and the object of our mission as well as 
the difficulties to be overcome in the improvement of our cheese, it is 
necessary that the result of the labors of these two chemists, that of 
Mr. Lloyd in particular, be well understood. We therefore begin by 
reproducing that study although it is somewhat lengthy. 
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(Readers who wish to know at once the results of the experiments 
made by Messrs G. Henry and E. Bourbeau will find it at the end of this 
study). 


Quebec, 30th March, 1900. 
Hon. F. G. M. DECHENE, 
Commissioner of Agriculture, 


Quebec. 


Sir, 
At your request, I have carefully examined Mr. F. J. Lloyd’s report 
on the manufacture of Cheddar cheese. 


The experiments mentioned in this report have iully confirmed 
certain known facts in connection with this manufacture ; explained other 
facts the reason whereof had not yet been determined, and finally made 
certain things known which were not yet suspected ; moreover they give 
us a glimpse of several important questions which certainly deserve to be 
seriously examined. 


If some of the conclusions of the report cannot be wholly adopted in 
this Province, where the climate, the breed of cows, the care given them, 
the milk they yield, etc., are different from what they are in England, I 
think however that, as Mr. Lloyd’s report is the most complete and the 
most conscientious made in the manufacture of Cheddar cheese, it may 
render great services to the dairy industry in this Province, and I propose 
in the following pages to give a summary of all the conclusions that may 
interest us. | 


{n 1891, the Department of Agriculture, in England, considered that 
it was necessary to have experiments made in view of improving the 
processes of manufacture of Cheddar cheese. It applied to the Bath, and 
West and Southern Counties Society and offered to supply the necessary 
funds for these experiments. The offer was accepted and Mr. F. J. Lloyd 
was chosen by the board of directors of the society to carry out the exper- 
iments. 


) 
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In England, where the counties are situated with which we are now 
dealing and which are the native country, the centre of the manufacture 
of Cheddar, this cheese is made on the farms ; each farm, as it were, has 
its cheese factory and its ripening room. The manufacture generally 
begins in April and ends in November. During that period, the cows 
remain at pasture. The pastures are nearly always permanent meadows 
or meadows of long standing that are kept with the greatest care. The 
cheese is sold, as a rule, only two or three months after being manufac- 
tured and even longer. 


On each farm there are from 30 to 50 cows, yielding enough milk to 
make one or two cheeses a day. 


The methods of manufacture followed are not the same on all the 
farms ; nevertheless they may be reduced to three principal ones : the 
Harding system, which is the oldest, the Candy system and the Cannon 
system. The latter seems the most modern. 


In Scotland, there is still another, called the Scotch system, which 
is nothing else than the Canadian system imported into England, in 1885, 
by the Ayrshire Dairy Association and modified in view of the working of 
small quantities of milk at a time, of the climate and of the nature of 
English milks. 


In England, the nature of the soil, that of the pastures, the breed of 
cows, the quality of the water which frequently varies from one farm 
to the other, it necessarily occurs to one’s mind that a system that suits 
certain farms has to be modified on others. 


In Canada, the cheese factories work every day considerable quantities 
of milk coming from different farms and all mixed up together. Ina 
specified district, the manufacturers have therefore to work milk whose 
average quality varies but little from one factory to another. 


In one and the same district, the method followed should therefore 
be uniform ; but if separate districts were taken, it would apparently be 
otherwise. 


On the lower St. Lawrence, for instance, the climate and the breed of 
cows are certainly very different from what they are in the Eastern 
Townships. 
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Nevertheless, it is very clear from Mr. Lloyd’s report that the Cannon 
system is sufficiently elastic to be adopted for working milks of various 
kinds; on the condition, however, that sufficient means of control be used, 
and J think that with means of control within the reach of manufacturers, simple 
practical and sure means, a single system might also be adopted with advantage 
throughout the whole Province of Quebec. We should thus have a cheese of 
uniform quality, a most desirable thing for the export trade. 


This question of means of control, as will be seen further on, is of 
the greatest importance: the absence alone of such means and that ofa 
good theory in the manufacture of Cheddar has given rise to the many differ- 
ent methods, the result of working with milks of various natures. Bu 
ifthese two desiderata were once supplied, [ think that this manufacture 
would assume a better defined and less empirical character, the whole to 
the advantage of the dairy industry. 


Mr. Lloyd’s work is of great importance from this standpoint and in 
the following pages, while making use at the same time of the searches 
made by M. E. Duclaux, director of the Pasteur institute in Paris, and of 
those made by other savanis, I intend to take therefrom everything ‘alas 
may tend to the realization of these two desiderata. 


Mr. Lloyd’s investigations bear upon the following points : 


1. The influence of the nature of the soil, the water, the fodder, the 
breed of cows, the seasons, etc., on the quality of the milk and conse- 
quently on that of the cheese ; 


2. The reasons in support of the practices hitherto followed in the 
manufacture of Cheddar and the means of controlling such manufacture ; 


3. The nature of the microbes that intervene in the manufacture of 
these cheeses and in their ripening; their role and accidents in the 
manufacture. 


In order to be able to deduce proper conclusions from the experiments 
undertaken by him, the first thing to be done was to choose one of the 
systems of manufacture mentioned above, to adhere to it and take it asa 
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basis, as a term of comparison. It was necessary to have a manufacturer 
well versed in this method, knowing all its secrets and decided to put it 
into practice daily in a regular manner. The manufacturer had to be 
methodical, conscientious, sufficiently intelligent and educated to be able 
to account for all the details of his work, to thoroughly understand the 
nature of the studies made and to devote himself entirely to all the exper- 
iments that might be asked of him. 


In the previous year, 1890, the Bath and West and Southern Counties 
Society, of England, had organized an itinerant school for cheese-making. 
This school was to be transported every year from farm to farm, and Miss 
M. J. Cannon, the daughter of Mr. Henry Cannon, the author of one of 
the most renowned systems, had been chosen as teacher. She Was entitled 
in many ways to this distinction and one of her cheeses had won the first 
prize at an exhibition held at Frome in 1887 and open to competitors from 
all parts of the world. 


This was the school followed by Mr. Lloyd, who consequently adopted 
the Cannon system. 


The farms where the school was to be held in following years were 
chosen in such manner that Mr. Lloyd was able to investigate the soils 
and pastures of various kinds. 


He accompanied the school during the eight years covered by his 
experiments. During the last two years, the school remained on the same 
farm. 


The soils of all the farms were carefully analysed. When on one of 
them he found different soils, each one was analyzed separately. Meteorolo. 
gical observations were taken ; the plants in the various meadows were 
studied by a special botanist. The water drunk by the cows was also 
analyzed. The milk was carefully measured and analyzed every day as 
often as was necessary. As to the analysis of the whey, of the curd, they 
were made daily and at every stage of the manufacture. The cheeses were 
judged by experts and analyzed. 


Bacteriological examinations were also made of the soil, the plants, the 
‘milk, the water, the curd, the whey and the cheese, 
ae 
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Nothing was spared to supply a proper basis which could be relied - 
on and Mr. Lloyd’s report contains the particulars of all these studies. 


SEARCHES IN CONNECTION WITH THE INFLUENCE EXERTED BY THE NATURE 
OF THE SOIL, OF THE PLANTS, ETC. 


In studying the influence of the nature of the soil, of the grasses, of 
the water on the quality of the milk, a distinction must be made. 


They may influence the quality of the milk either by their chemical 
composition and their physical condition or by the microbes they contain. 
The question of microbes will be dealt with separately ; for the moment 
I shall speak only of the chemical and physical composition of these 


factors. 


Influence of the nature of the sotl.—As regards the soil, the conclusion 
drawn from the experiments is as follows: 


T’he chemical composition of the soil and its physical condition have 
no direct influence of practical importance on the quality of the cheese ; their 
influence is only exerted indirectly. In other words every soil, whatever 
may be its chemical composition, physical condition and geological 
character, producing an abundant and succulent fodder, is capable of 
producing milk of the best quality for the manufacture of Cheddar. 


The question is, above all, to get crops of good quality, in other words 
again : two soils of entirely different physical and chemical composition 
if they produce abundant fodder of the same kind and equally succulent, 
will produce milks of equal quality. The chemical composition of the 
fodders of the same kind is affected by that of the soil but not sufficiently so 
to seriously modify the nature of the milk with regard to the making of 


cheese. 


Special experiments were made by Mr. Lloyd to ascertain the influ- 
ence of the liming of the soils on the quality of the milk, but owing to 
particular circumstances, these experiments had no certain result. The 
balance seems to lean in favor of liming. ‘ 
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In 1892, 1893 and 1894, the school was transferred to farms with 
pastures which had for many years been considered quite unsuitable for 
production of good cheese. It was found that this inferiority was due 
not to the nature of the soil and of the grass but to an infection of which 
T will speak futher on. 


Tn al this, there is no question of any special influence of the nature 
of the soilon the aroma or flavour of the cheese. This question has not yet 
been studied sufficiently. But it is more than probable that with two 
milks of the best quality coming from two soils of different natures, the 
aroma and flavour of the first quality cheeses obtained may differ. 


Influence of the nature of the water—As regards the water drunk by the 
cows, leaving aside the question of the germs it may contain, it was ascer- 
tained in a sure manner that hard waters, those containing carbonate of 
lime and sulphate of lime are the best for cows whose milk is to be con- 
verted into Cheddar eheese. This remark is important. 


Influence of the nature of the grasses.— As regards the nature of the grasses, 
leaving again aside the question of the microbes, as the experiments were 
made on pastures containing no weeds so to speak, no sure practical con- 
clusion could be drawn. This question remains an open one. 


Influence of the season.—The influence of the season is very marked - 
in dry years the milk is less abundant and less rich. When the decrease 
in the quantity of the milk yield is due exclusively to heat and drought, 
the quality of the milk is greatly affected and the quantity of cheese pro- 
duced is smaller. In the Province of Quebec, the cows are often sent out 
on bad pastures without any protection against the heat of the sun; the 
quantity and quality of their milk must therefore be affected by this. 


This was already known, but Mr. Lloyd’s experiments fully show the 
importance of the question which is greater than is generally imagined. 
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In Canada, atmospheric variations are much more frequent and sudden 
than in England ; their influence should therefore be much more impor- 
tant here and precautions should be taken by farmers in this respect. 


In dry years the herds attain their maximum daily yield more rapidly 
than in wet years ; the diminution in the quantity of the milk yield is 
rapidly felt. There are considerable oscillations in this quantity due to 
atmospheric variations. Thus at Butley, in England, where the school 
was in 1893, after a period of drought, a light rain that fell on the 11th 
July, followed by more on the 15thand 19th of the same month, had such 
an effect on the yield of milk that the average quantity given by a herd 
of 88 cows increased from 1,300 lbs in the first ten days of the month to 
1,480 in the last ten days. 


Influence of the choice of cows—Mr. Lloyd’s experiment likewise confirmed 
the fact that the choice of cows is of the highest importance both as 
regards the quantity and the quality of the milk. This question has so 
often been dealt with that it is needless t» speak more at length of it here. 


Influence of the nature of the food.— With regard of the influence of the nature 
of the food on the quality of the milk, a question so.often discussed, 
Mr. Lloyd says that it is frequently asserted that the nature of the food 
has no influence on the composition of the cow’s milk. He does not 
believe in this theory which is diametrically opposed to that of experienced 
men and to the conclusion drawn from all the searches properly carried 
out with a view of throwing light on this question. His searches show; 
on the contrary, that this influence is rather important. 


The quantity of the milk yield depends on the excellence of the 
pastures. Whenever the conditions were favorable to the production of 
abundant fodder, whether such conditions were local or climateric, an 
abundant quantity of very good milk was obtained. 


Number of cows used in these experiments.—During the eight years that these 
experiments lasted, the number of cows used was about 412, an average of 
52 per farm. The average annual yield of milk of each of these cows for 
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a milking period of ten months was about 5,000 tbs. We are therefore very 
far from the existing state of things in this respect in this Province where 
the average yield of the cows does not exceed 3000 ths and where a good 
many cows can still be found giving no more than from 1,500 to 2,000 ibs 
of milk in a year. 


Such are the conclusions to be drawn from the first series of experi- 
ments made by Mr. Lloyd. I will now pass on to the second series relating 
to the production of Cheddar. 


PROBABLE THEORY OF THE MANUFACTURE OF CHEDDAR. 


(According to the searches made by Messrs F. J. Lloyd and E. Duclauz). 


To enable this theory to be better understood, I will compare thetwo 
principal systems now followed in England: the Candy system and the 
Cannon system, with that generally followed in this Province. But the 
first thing to be done is to set forth the facts which must serve as a basis 
both in England and in Canada for this manufacture. 


1, Fresh milk possesses of itself a certain acidity which does not come 
from the lactic acid, of which we shall speak further on, but from the 
casein it contains. In order that a cheese may ripen thoroughly and be 
of the best quality at the end of three months, Mr. Lloyd found that the 
acidity of the liquid issuing from the press must be equal to five times 
that of the milk used; the acidity of the milk to be ascertained imme- 
diately after the milking. 


2. He ascertained also that the humidity of the curd, immediately 
before being put into the press, must be 41.06 %. 


3. When the curd is formed and broken up in the whey, it possesses 
the property of contracting under the influence of heat, expelling the 
greater portion of the whey imprisoned in the mass, like pressing a 
sponge. The more it is heated up to a certain limit the more it contracts. 


4. Any acid will produce the same effect as heat. Consequently the 
more the whey in with the curd is in suspension, is acid, the more will 
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the latter contract. Later on, when the curd is withdrawn, the more the 
liquid contained in the curd is acid the more marked will be the contrac- 
tion while drying the curd. 


The acid that develops either in the milk, in the whey or in the 
interior of the curd is lactic acid. It is produced by a bacillus known as 
lactic ferment. This bacillus, germs of which are always contained in the 
milk after the milking, feeds itself on the lactose or sugar of milk which 
is always in a state of solution in the milk in the proportion of from 4% 
to 54% according to the quality of the latter. It transforms this sugar 
into lactic acid. The most favorable temperature for the development of 
this microbe lies between 110 and 130 according to Duclaux. The action 
of the air is very favorable to its growth. 


6. The property possessed by the curd of contracting under the influ~ 
ence of heat and acids is all’ the more developed that more rennet is 
used within a certain limit. 


7. Some microbes secrete, at the same time as other products, a 
diastase known as casease, discovered by Mr. Duclaux, which possesses 
the property of re-dissolving casein precipitated by rennet. It is not 
probable that the Cannon lactic ferment itself secretes some, The mucous 
membrane of the calf’s stomach, from which rennet is made, also secretes 
some and also the cells of the cow’s udder. 


The milk, according to Duclaux, and the curd always contain a certain 
quantity of casease coming either directly from the cow’s udder or from 
the microbes that develop in the milk after the milking, or from the rennet 
used, which always contains a certain proportion, and the casease, as we 
shall see, plays a very important and favorable part during the ripening of 
the cheese. The more of it there is in the curd when put into the press, 
the more rapidly will it ripen ; and efforts must be made to develop it 
_ during the ripening. 


Such are the fundamental facts on which the manufacture of Ched- 
dar is based. Now, the general process is as follows: The milk is curdled 
by the rennet; then broken in order that the whey may he expelled. 
The curd is afterwards scalded in the whey so that contraction may take 
place and the grains of the curd may dry interiorly to a certain degree. 
The acidity of the curd at this moment is from 0.12 to 0.16; entirely 
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too weak. The whey is then drawn off and the curd gathered together 


in order that it may unite and cake in a mass; then it is drained 
and exposed to the air so that the lactic ferments may develop and pro- 


duce the required acidity which, while being produced, completes the 
contraction of the curd while drying it to the required degree. It is then 


cut and salted. At that moment it should contain only about 41.06 ojo 


of humidity ; its acidity should be about 90. The curd is then put in 


presses and moulded into cheeses which are carried to the ripening room 
where they ripen in two or three months. 


The great thing is to have enough acid in the curd at the moment 
when its degree of humidity is about 41 oo or to have it dry enough 
when it has the required acidity and this is not always easy as we shall 
see: sometimes the curd contracts and dries too slowly and badly ; some- 
times the acid develops too quickly without giving it time to dry or not 
quickly enoygh, the curd drying too much. There is likewise the ques- 
tion of the quantity of casease, of lactose and of lactic ferments which 
the curd must contain at the moment when put into the press and which 
are absolutely necessary for its ripening. 


I would observe here that this general sketch of the manufacture of 
Cheddar dates only from the labors of Duclaux & Lloyd and that, in 
practice, it is not yet well understood. The manufacture is still carried 
on nearly everywhere on the basis of rules that are quite empirical and 
with means of control that are quite primitive: the sense of taste, smell 
and sight; means which are but little sensitive and call for a long 
apprenticeship on the part of the maker before he cau obtain good results. 
Moreover, these means are not infallible. 

The acidimeter recommended by Mr. Lloyd is not yet in use: it 
can however advantageously and in a great measure replace the five senses 
as a means of control, by allowing the manufacture of cheese to be followed 
in a sure}manner and the desired result to be attained without a long 
apprenticeship. 

I shalljreturn to this important subject of the means of control. It 
deserves the greatest attention. 

The principal operations in connection with the manufacture of 
Cheddar cheese may be classified to the number of eight, whatever may be 


the system followed : 
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. Receiving and ripening the milk ; 
. Coagulation of the casein with rennet; 
. Breaking the curd and first developpement of acid ; 


eo tb = 


4. Scalding ; 

5. Drawing off the whey ; 

6. Fermentation and draining ofthe curd,grinding in the mill, salting ; 
7. Pressing ; 

8. Ripening ; 


RECEIVING AND RIPENING THE MILK. 


Object of this operation.—The object of this operation is to develop a cer- 
tain degree of acidity in the milk before renneting. 


According to the analyses made during eight years by Mr. Lloyd, 
the milk, immediately after milking, possesses a natural acidity due, not 
te the lactic acid, but to the easein or the salts dissolved in it. This 
acidity would be 0.19 for normal milk in England ; it should never be 
less than 0.17 nor more than 0.22. Outside these limits, the milk would 
be abnormal. To increase this acidity, the development of the lactic 
ferment must be promotea by proper temperature. 


The ripening of the milk before renneting is important, because it 
shortens the duration of manufacture. If we start with a milk weak in 
acidity, the curd can be put into the press only late in ‘the evening and 
the cheese is not so good ; if we start with strong acidity, the cheese can 
be put into the press early in the afternoon; but there is a risk of other 
drawbacks, amongst others the loss of a considerable amount of fat. In 
England, Mr. Lloyd recommends starting with an acidity of 0.20. The 
importance of this ripening is due to the fact that, through it, the number 
of bacilli of lactic acid is increased at the every outset of the operations 
and, consequently, the fermentation of the curd will take place better and 
more rapidly later on before putting the cheese into the press. It would 
appear also that this ripening, while furthering the development of the 
lactic ferments, also furthers that of the microbes producing casease or an 
analogous diastase and that, as the curd will consequently contain more 
casease, it may feel its influence during the ripening. This latter question 
was not studied specialiy by Mr. Lloyd, but Mr. Duclaux points it out in 
his searches. 


Candy system.—In this system, the milk from the evening’s milking is 
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at once conveyed to the factory, that is between 6 and 6.30 (each farm 
may be said to have its own factory) and is strained to free it from impu- 
rities. The temperature then ranges generally between 87° and 91°. Efforts 
are made to have it ripen during the night, that is to slightly increase its 
acidity. For this purpose, arrangements are made to maintain its tem” 
perature in such manner that it shall not go below 78° before 10 p. m* 
nor below 68° before the morning’s milk comes in; by this means the 
acidity increases about 9.01 during the night : from 0.19 that is was in the 
evening it rises to 0.20 in the morning. The morning’s milk comes in 
between 7 and 7. 30; itis mixed with the night’s milk after being strained. 
The temperature of the whole is then raised to 84° by heating a certain 
quantity of the morning’s milk. Enough is taken to prevent its being 
necessary to heat it to 100° to bring the temperature of the whole up to 
84°. 


Cannon sysiem.—In this system, the process is the same as in the Candy 
system but efforts are made to bring the night’s milk to the temperature 
of 82° and arrangements are made to have it within the neighborhood of 
69° in the morning. The acidity increases during the night by about 0.01- 
Before mixing the morning’s with the evening’s milk, a certain quantity of 
the night’s milk is taken and sufficient is taken to allow, by heating ita 
few degrees only and mixing it with the remainder of the milk, of the 
latter being brought up to 84°. The acidity of the night’s milk is 0.19; 
that of the morning’s is 0.20. 


To get a larger number of germs in the milk before renneting, a certain 
quautity of the whey from the previous day is added asa ferment. Enough 
_ is added to bring up the acidity of the whole up to 0.21: from one to three 
gallons for every hundred gallons of milk on an average. If the increase 
of acidity during the night be slight, from three to six gallons may be 
added ; if it be considerable, none is added. Mr. Lloyd recommends that 
the acidimeter be used at this stage of the manufacture ; he also recom- 
mends testing with rennet. He claims that this test is as accurate as that 
made with the acidimeter. According to him, the whey acts in an energetic 
but uncer’ :in manner: he recommends that the least possible quantity be 
used. When the milk of the night before is tainted, it should never be used. 


Canadian system.—Formerly the milk was brought to the factories 
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morning and evening, but this practice was discontinued in consequence 
of the difficulties of transport due to bad roads. At present, the milk is 
brought in the morning. Some patrons cool the night’s milk ; others do 
not. No care is taken to ripen this milk. The milks differ greatly from 
one another. They are mixed in the vat where there is a milk of average, 
uncertain quality to be deait with. To ripen it in cold weather it is 
heated some time before renneting. During the summer, when the weather 
is warm, it is often too far advanced. To determine its degree of ripeness, it 
is tested with rennet. (Monrad or analogous process). It is ready for 
renneting when, with this test, itcurdles in from 18 to 20 seconds at 86°, 
The acidimeter is not yet used in our factories although its use has been 
frequently recommended. 


For renneting, the milk is brought, not to 84° asin England, but to 
86°. The quantity of milk treated at atime is much larger than in England. 


Whey is not used. Pasteurization of the milk and the use of pure 
culture ferments have been recommended and tried in the autumn and 
spring for the purpose of bringing the milk to the required degree of acid- 
ity. The result has been satisfactory. If must not be forgotten that 
the action of the ferments thus added at the beginning of the process of 
manufacture, is felt throughout the entire series of subsequent operations. 
Experiments might be made to positively ascertain the rules to be fol- 
lowed in the use of these ferments which would probably be advanta- 
geous in this Province, owing to the very variable and frequently bad qual- 
ity of the milks brought to the factory. 


Remarks on this first operation.— We have seen that, in order to obtain a 
good cheese, the acidity of the whey flowing from the press should be 
equal to five times that which exists, at the time of milking, in the milk 
used. We have also seen that the milk here is probably much richer than 
in England, at least in some parts of the Province. On the other hand, 
Mr. Lloyd found that the natural acidity of the milk at the{time of milking 
is closely connected with the proportion of solids in the milk: the greater 


this proportion the greater should be the acidity in this case. Consequently, 
milk in this Province being supposed to be much richer than milk in 
England, their natural acidity should be greater. If the acidity were 
greater more acid should remain in the whey flowing from the press ; 
therefore the process of manufacture must be modified so as to favor 
the development of lactic acid during the whole process of manufacture. 


RENNETING 


Object of this operation.—The object of this operation is to separate the 
casein from the serum in which it is dissolved and to form the curd out 
of which cheese is to be made. The quantity of rennet to be used is very 
variable: it depends upon the strength of the rennet, the temperature of 
the milk and its degree of acidity. Good rennet can, in 45 minuies, 
coagulate from 8,000 to 9,000 times its volume of milk at a temperature 
of between 84° and 86°, the curd obtained being very firm. 


The rennet should always be carefully measured and diluted in 
water at 60° or 65° before being used. The temperature of the milk 
should be carefully ascertained. 


The quantity of rennet to be used is of great importance. Rennet, as 
we have seen, not only curdles the casein, but communicates to it the 
property of contracting under the influence of heat and acids and the 
more it is used, up to a certain limit, the more this property is developed. 


Moreover, in curdling, the casein absorbs (at least it acts as if it 
absorbed) a portion of the acid contained in the whey. At that moment 
the acidity of the whey is only about two thirds that of the milk: from 
0.21 for instance, the acidity ofthe whey falls to0.14 or 0.15. The more 
rennet is used, the greater is the proportion of acid absorbed. 


Therefore if a good quantity of rennet be used, a firm curd is obtained 
which is more acid and properly retains the fatty matter, the loss whereof 
is then slight. 


If too large a quantity be used, the curd contracts very rapidly when 
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broken ; it then expels the fatty matter in an important proportion, espe- 
cially if the milk be acid and if the temperature of the milk be compara- 
tively high, as the fluidity of the fat increases with the temperature. At 
the same time the card obtained is dry, which gives a bad quality of cheese. 


If too little be used, a soft, weak curd is obtained with very weak 
contractile qualities, which retains fatty matter badly and produces a 
soft, damp cheese which spoils quickly if care be not taken to prevent 
this during the subsequent operations. 


I may add that Mr. Lloyd has made experiments to determine the 
influence of the quantity of rennet used on the quality of the cheese. The 
experts have always fownd that the cheeses mide with a large quantity of rennet 
were of inferior quality to the others. 


On the other hand, some rennets contain ecasease. The action of the 
casease is slower than that of rennet and it happens that if too great a 
quantity of rennet containing casease be used, the action of this caséase 
makes itself felt at the end of a certain time by partially re-dissolving 
the curd precipitated by the rennet and a damp and soft curd is agani 
obtained which is of a special character and produces very bad cheese. 
It may also be said that over-ripened milk produces the same effect ; 
during its preliminary ripening certain microbes producing casease develop 
in it and this casease acts as we have just seen, at the same time as that 
introduced by the rennet, to soften the curd. 


This defect was not pointed out by Mr. Lloyd in England ; it would 
appear, however, that it is not rare in this Province, and it would be advi- 
sable to study the matter. It is not surprising here, considering the want 
of care taken of milk in our country parts. 


Finally, all rennets are not of equal quelity and the quantity used 
does not indicate anything unless its strength be known. 


The quantity of rennet to be used is therefore of the highest import- 
ance and necessarily affects the treatment ofthe curd during the remainder 
of the operations. 
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Candy system.—In this system, the temperature of the milk at the time 
of renneting should be 84°. The quantity of rennet to be used is about 
1 t for 8,000 lbs of milk in summer and 1 i for 7,000 lbs in cool spring 
and autumn weather. When the milk is very ripe, a little less is used ; 
if but little ripe, a little more. 


After adding the rennet, the milk is stirred for five or six minutes. 
The tub is covered to keep up the temperature. A sufficiently solid curd 
should be formed in 45 minutes. 


Cannon system.—The process is the same as above but the stirring lasts 
ten minutes. The temperature for renneting is 84° ; the duration of 
the curdling, 45 minutes. 


Canadian system.—The milk is brought to a temperature of 85°. Suffi- 
cient rennet is used to curdle the milk in 30 or 40 minutes, that is to say: 
one pound of rennet for 5,000 or 6,000 lbs of milk. After adding the 
rennet, the milk is stirred for some minutes and is afterwards allowed to 
curdle quietly after covering the tub to keep up the temperature. 


Remarks.—In the Candy system, the acidity should at that moment 
average from 0.20 to 0.21; in the Cannon system it should be from 0.20 to 
- 0.21, for whey from the previous night has been added to it ; in the Cana- 
dian system, although it has not yet been determined, if certain indications 
may be relied on, it seems to be higher, asa rule, than in the Cannon 
system. 


In the Candy system, the cheese is put into the press at about 8 p.m; in 
the Cannon system about 4or 5 and in the Canadian system about 3 o'clock 
which shows a tendency to proceed more and more quickly. 


The quantity of rennet used in this Province is greater than that used 
in England. What is its strength compared to that of English rennet ? 


Attention must by called to the soft curd sometimes obtained when a 
strong dose of rennet is used and which may indicate, if milk is of good 
quality, that the rennet coutains a pretty large quantity of casease whose 
action may be felt during the ripening of the cheeses. 
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What also is the influence of the ripening of the milk on the produc- 
tion of casease and the influence of the latter on the ripening of cheeses ? 


Searches would have to be made in this direction, for, as will be 
seen, there is an increasing tendency to have cheese quickly ripened. 


BREAKING THE CuRw. 


Object of this operation.—When the curd is formed, it is cut up and broken 
into small pieces to remove the serum or whey it contains. 


At the moment when the milk curdles, it contains, besides casein 
and water: 


1. Lactose or sugar of milk in solution in the water ; 


2. Fatty matter not dissolved but merely in a state of emulsion that 
is in the form of small globules suspended in water ; 


8. Lactic acid, a portion whereof is combined with the lime of the 
casein and the other isin solution in the water ; 


4. Phosphates partly in solution and partly in suspension ; 


5. Microbes of various kinds but especially microbes producing lactic 
acid, the number whereof is all the greater if the. milk was more ripened 
before the renneting or if more whey or ferment has been added. 


When the milk is curdled, the following is found in the coagulum : 
a certain quantity of lactose, as Duclaux has shown, remains united by a 
species of molecular cohesion with the casein, the remainder being in 
solution in the serum. 


The fatty matter is imprisoned inside the curd, but not combined 
with the casein. 


The lactic acid is retained in larger quantities in the curd which, as 
we have already seen, decreases the acidity of the serum by about one 
third. 


The microbes, like the fatty matter, are imprisoned in the meshes of 
the curd, as well as the phosphates that were in suspension in the milk 


On its side, the serum retains in solution, besides the remainder of 
the lactose, a portion of the added rennet, some casease introduced at the 
same time as the rennet and casease produced in the milk by the ordinary 
ripening or coming from the cow’s ndder; the remainder of the renuet 
and of the casease is united to the curd by a species of affinity not yet well 
defined. Mr. Duclaux has studied this question. It also contains in 
solution the remainder of the lactic acid and of the phosphates. 


When the curd is cut or broken, it contracts at once, all the more 
strongly and quickly, according as more rennet has been used, as its tem- 
perature is higher and its acidity greater. This contraction forces out a 
good deal of the serum from inside the grains of the curd, but the greater 
portion of the microbes and of the fatty matter remains imprisoned in it. 
If the contraction be sharp and the temperature relatively high, a larger 
proportion of fatty matter will come out. One-third of the lactic acid 
remains united with the curd ; the lactose comes out with the serum in 
which it is dissolved, but the proportion is less in the serum that comes 
out than in that which remains inside the grains; it is the same with the 
rennet and casease. If but little rennet has been used, the curd is soft 
and retains the fatty matter badly and the microbes, especially if cut 
without precaution ; it contracts weakly and a curd is obtained that 
works badly in the subsequent operations. In this case, the loss of fat 
may also be rather important. 


While the milk is curdling and the curd is being broken, if the 
temperature be favorable to the development of the microbes, the latter 
continue their work and the production of lactic acid goes oa. The rennet 
begins to oxydize and to be destroyed, but not the casease which is more 
resisting. It begins to make its action felt which is the opposite of that 
of the rennet and to re-dissolve the curd that has been formed. If the 
proportion be great, the faculty of contracting possesed by the curd 
decreases, and if the quantity of microbes producing casease be sufficient, 
its proportions may inerease in such manner as to become hartful especi- 
ally at the temperature of the curd, which temperature is very favorable 
to its action. 


At this moment, therefore, we have serum in which grains of curd 
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are floating and these grains contain water, lactose, lactic acid, fatty 
matter, casease, rennet and microbes amongst which are lactic ferments 
especially. The serum contains the same things but in much smaller 
proportion. 


The size that the curd grains should be cut is important on account 
of the scalding as will be seen further on. 


The curd may be broken in various ways and the same result be ob- 
tained, but the object of the changes in the various breaking processes is 
chiefly to prevent loss of fatty matter. If the curd be soft, great precau- 
tions must be taken ; if the curd be firm, the process may be a little 
quicker if the temperature be not too high. 


Candy system.— When the curd breaks clean over the fingers it is fit to 
cut. This should be about 45 minutes after renneting, the temperature o¢ 
the tub being 84°. The surface of the curd is then broken and turned ovey 
for a thickness of two inches with a special implement in the shape of a 
. skimmer. The tub is again covered up and the whey allowed to rise above 
the curd for about 15 minutes. 


After that, the curd is cut and broken up into small pieces with a 
kind of little wooden shovel with cutting edges. 


The fragments must be small and with sharp edges, As a rule it 
takes 50 minutes to break and cut the curd for cheeses. With a larger 
quantity of milk two men would be required instead of one to work in 
the same time and manner. 


Cannon system.—In this system, the curd is considered fitto cut when, 
on passing the bulb of a thermometer on the surface of the curd, the latter 
breaks away with a clean fracture and does not fall away in little pieces 
on either side. When this consistence is obtained (which should be 45 
minutes after renneting, the temperature of the milk being 84°, and never 
before) the curd is cut. It must be cut very evenly and carefully to 
avoid loss‘of fat. There is greater risk of losing it during this operation. 
American"curd knives may be used for cutting it. The curd is then 
allowed to settle in the bottom of the tub and the whey to rise to the 
surface. 
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The latter should have risen about an hour after the renneting. When 
it has risen, the curd should be broken into small pieces of about the size 
ofa pea. This operation generally takes about half an hour. Then the 
curd is left again to settle, when the quantity of whey required for the 
next day’s fermentation should be drawn off, taking it from the surface. 


Canadian system.—The curd is known to be fit to cut when it breaks 
clean over the finger ; the break must be clean and the whey filling the 
crack musi be clear and not whitish. This should occur 30 to 45 minutes 
after renneting ; temperature, 862. 


The cutting should be done with American knives, which allow of 
large quantities of the curd being worked in a short time, without 
increasing the loss of fat. The whey is not allowed to rise, nor the curd 
to harden, during 15 minutes after the first cutting. In Canada, much larger 
quantities of milk are worked at one time than in England. 


SCALDING AND FIRST DEVELOPMENT OF ACID IN VIEW OF THE 
CONTRACTION OF THE Corp. 


Object and theory of this operation.—The operation under present considera- 
tion aims especially at the contraction oi the curd in order to expel the 
whey from it. 


As, at this stage of the manufacture, the effect of the acid cannot yet 
be much reckoned upon for this purpose, recourse is had to heat, whence 
the operation of scalding. But the temperature at which the scalding is 
effected is exceedingly favorable to the development of the microbe of 
lactic acid. During this operation therefore, the acid will begin to develop 
with a great deal of activity and its influence will add to that of the heat 
in producing the desired contraction. The temperature is progressively 
raised until it amounts to between 90 and 110. During the scalding, the 
following happens : 


In the first place, the curd contracts progressively in keeping with the 
use of the temperature and dries up. 


The microbes which it contains and in particular, the lactic ferments, 


continue to develop; the proportion of lactic acid inside the grains 
24 


increases and this acid becomes dissolved in the serum still imprisoned 
within these grains of curd. 


Mr. Lloyd found that the whey in which the grains of curd float 
contains, so to speak, no microbes and that all the microbes are enclosed 
in the grains of curd. If the acidity of the whey increase, itis due, 
therefore, to the fact that it exudes from the grains. of curd as these con- 
tract, that is to the diffusion of a liquid richer than it in lactic acid 
and issuing from these grains. 


As for the lactose or sugar of milk, it is in a state of solution both 
in the whey in which float the grains of curd and in the serum 
enclosed in those grains. Gradually, as it is consumed by the bacilli 
inside the grains and transformed into lactic acid, it is replaced by fresh 
lactose from the whey outside, which penetrates thereinto by diffusion. _ 


The globules of fat remain imprisoned in the curd. However, if the 
temperature be high, if the contractibility of the curd be strong owing to 
the use of a heavy dose of reanet, if the acidity of the whey be at the 
same time very great, they will contract rapidly and a certain proportion 
of the globules, which are very fluid at that temperature. will be again 
expelled as at the time of cutting, and there will be a loss of fat. 


Fat will be also lost as previously if the curd be too soft owing to the 
use of a weak dose of rennet, the milk being slightly sour at the same 
time, and if the curd be stirred up too much in the whey. 


Lastly, loss will again occur, if the curd be soft owing to the casease 
arising either from the rennet,from the udder of the cow, or from the devel- 
opment in the milk and the curd of certain microbes such as the “Tyro- 
thix tenuis” of Duclaux. 


As for the rennet during the operation, it continues to destroy itself, 
probably by oxydation resulting from the fermentation. 


The curd may dry up too much in the whey: this occurs, when the 
contractibility of the curd is too great or when it is scalded at too high a 
temperature. In such case, if the milk has been renneted before being 
sufficiently ripe, if there be in consequence few bacilli in the grains of 
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the curd, these grains lack humidity and consequently lactose to nourish 
the bacilli, the fermentation of the curd during the following operation 
will take place very slowly, the curd will not be fit to put to press until 
late in the evening and a dry cheese, which will ripen very slowly, will 
be the result. 


It may not dry up enough. This happens when little rennet is used 
and when the scalding is done at a high temperature. It also occurs 
when, for one reason or another, the curd contains too great a proportion 
of casease, for the casease destroys the contractibility communicated to 
the curd by the rennet and it is just at this moment especially that its 
action begins to make itself felt. 


In both cases, a soft, damp curd is obtained, and if the milk has been 
much ripened before the renneting, the curd sours greatly and quickly, 
for in that case it always contains a large number of bacilli and a heavy 
proportion of lactose. A curd is then produced, which must be put to 
press very early and which turns out a cheese of bad quality, soft, acid and 
liabie to spoil very quickly. 


These are the two extreme cases, but there are also all kinds of inter- 
~ mediate cases. 


The question of the casease at this stage of this manufacture was not 
studied by Mr. Lloyd, but by Duclaux, and it deserves consideration (See 
“Le {Lait” by E. Duclaux, 1887.—“ Les principes de Laiterie” by E, 
Duclaux and “ Le Traité de Microbiologie” by E. Duclaux, 1898). 


The curd should not be scalded at too high a temperature, because in 
that case, there forms on the surface of the grains a more or less thick skin 
of hardened curd, which prevents the serum from getting out and the 
lactose from getting in. In eddition, this skin prevents the grains from 
cementing easily and the texture of the resulting cheese is bad. The 
curd should be cut fine enough for the heat to penetrate to the inside of 
the grains, without being compelled to increase the temperature enough to 
harden the surface of the grains. 


The heating must not be done too rapidly, for, in that case, the loss 
of fat is increased, as already mentioned ; time moreover must be given 
to let the lactic fermentation set in. Nor should the heating be done too 
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slowly ; otherwise the action of the casease is too great and the result 
is a soft curd with weak contractibility and often a sour curd, the lactic 
fermentations getting too much of a start over the drying. 


The following are the conditions to be aimed at : 


1. The milk should not be too ripe, to begin with, in order to not 
give too much start to the lactic fermentation ; it should be ripe enough 
in order that the fermentation be not delayed. 


2. Enough rennet should be used to impart sufficient contracti- 
bility to the curd; too much should not be used to avoid imparting 
to it too much contractibility and also to obviate the action of the casease 
which may be contained in the rennet or in the milk. 


3. The milk should not be too rich in casease or in microbes, which 
produce casease. 


4. When the whey is drawn off, the curd should contain suffi- 
cient humidity, lactose, lactic acid and lactic ferment and enough con- 
tractibility, in order that the acidity of the curd, at the moment of putting 
to press, may be about five times the natural acidity of the milk and, at 
the same time that there may remain in the curd only 41.06 of humidity. 


This is the difficult point to attain ; sometimes the acidity progresses 
too quickly in proportion to the contraction and sometimes the contrary 
happens. 


Mr. Lloyd sought to find an easy and reliable means of controlling 
this and he arrived at the conclusion that the surest test that can be 
actually had is the acidity of the whey. 


He ascertained that, in all cheeses of good quality, the acidity of the 
whey at the end of the scalding and the moment of drawing off had been 
a little less than the acidity of the milk at the moment of renneting, 
that is to say, about 20. 


At this stage of the manufacture, therefore, the acidimeter should be 
used as a test. 


Thus far, the only tests have been taste, feeling and the hot iron, alk 
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of which are far from being accurate for the ordinary run of manufact- 
urers. 


Candy system.—The curd is twice heated, the second time at a higher 
temperature than the first. 


Firstly, enough of whey is heated at 120° to raise the temperature of 
the curd to 94°, when it is stirred for two minutes and then allowed to 
settle. Secondly, the desired quantity of whey is taken and heated at 
126°, when it is poured upon the curd, the temperature of which is also 
raised to 106°. These two operations take about half an hour. The curd 
is then stirred for three minutes and left to settle. Fifteen minutes later, 
it is collected into the centre of the tub in such a way as to leave between 
the cake or mass thus formed and the sides of the tub a space of 6 inches. 
It is allowed to so remain during 30 minutes to contract, harden and 
gather acid. Then, the whey is drawn off, when the curd should be in 
the form of small, firm, elastic grains (shotty). 


Cannon system.—The scalding is also done twice, but at a lower tem- 
perature than in the preceding method. 


A quantity of whey equal to about one fourth of the contents of the 
tub is heated at 110° and then poured on the curd while stirring the 
latter. The curd is thus brought to 88°. Ifthe acidity develop quickly, 
the stirring should not be continued for more than five or ten minutes. 


A second quantity of whey is then taken, about one seventh of the 
contents of the tub, heated to 130° and poured on the curd, stirring the 
latter, which thereby acquires a temperature of 92° to 94°. The stirring 
is continued for 30 minutes. The curd should then be in the form of 
pretty firm small grains (shotty), when it is massed in the centre of the 
tub and the whey is drawn off, 


Canadian system.—The heating is done in a water-bath and progressively. 
The great object is to get an increase of one degree in the heat every five 
minutes. The stirring is kept up constantly. The heating is continued 
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until a temperature ranging between 98° in spring and 110° in the 
autumn, is reached. The proper time to draw off the whey and to find 
the curd sufficiently scalded is ascertained by the hot iron test. There 
should be from one eighth to one fourth of an inch of acid in April and 
May and this is increased gradually as the milk grows richer with the 
advance of the season ; it may even reach half an inch or more in the 
autumn. When the requisite acid has been secured, the whey is drawn 
off. The scalding lasts about an hour. 


As already seen, in the English systems, the curd is deemed to be 
scalded enough by. estimating the degree of acidity by the taste and 
examining with the eye and the touch the grains which should be 
what is termed ‘ shotty,” that is to say, elastic and firm. In this Pro- 
vince, the hot iron test is employed ; but these modes of determination 
are not very sure and demand a long apprenticeship to yield satisfactory 
results. 


Mr. Lloyd recommends the acidimeter, which is certainly the best test 
that can be imagined. 


Mr. Lloyd recommends to draw off the whey when its acidity has 
again become as great as that ofthe milk at the moment of renneting, that 
is to say : about 0.20. 


AGGLOMERATION AND FERMENTATION OF THE CURD. 


Object of this Operation.—The object of this operation is to agglomerate 
the grains of curd and especially to develop acidity therein. 


Theory of this Operation.— At the moment of drawing off the whey, it has 
already been shown that its acidity should be as close as possible to that 
of the milk at the moment of renneting, rather greater if anything. This 
is not easily attained; but efforts should be made to come close to it. 
This acidity should be comprised between 0.19 and 0.22. 


From that moment, it must be increased sufficiently so that the liquid 
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leaving the press may have an acidity five times greater than that of the 
milk at the milking, that is,to say about 1 %. 


This is attained by facilitating the development of the lactic ferment 
enclosed in the grains of curd with a certain proportion of lactose, which 
is in a state of solution in the serum. 


As the proportion of acid increases, the curd contracts by continuing 
to expel the whey. 


In order that the operation may succeed properly, the curd—as 
already seen—must, at the moment that the fermentation begins. still 
contain enough of whey so that, when the acidity is in the neighborhood 
of 1 %, it will still contain 41.06 % of moisture. 


When the whey is drawn off, the temperature of the curd is comprised 
between 90° and 110°. During this fermentation, the temperature will 
fall gradually to between 73° and 95° at the end of the operation, according 
to the seasons and the methods employed. Atthe outset of the operation, 
the object especially is to agglomerate the curd and to drain it, this is 
why it is cut first into large blocks which are compressed by means of 
weights or pressed down one upon the other. From time to time, these 
are recut and stirred up to aerate them and quicken the development of 
acid. They are cut each time into smaller and smaller pieces. At the 
start, the aim is especially to favor agglomeration and draining. At the 
end, the development of acid is chiefly kept in view in aerating the curd 
more freely and keeping the temperature high. 


There are certain curds, which,.as already mentioned, have a feeble 
contractibility either owing to the nature of the curd. to the nse of too 
small a quantity of rennet or to the action of the casease. 


In that case, the acid takes such a start over the drying that it is 
necessary to put the curd in vats before it is dry enough, the result 
being a soft, sour cheese. On the other hand, the contrary happens where 
the acidity is slow in developing, and, in that case, the pufting to press 
is greatly delayed. 


The manner in which the foregoing operations have been performed 
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therefore greatly influences the manner in which the fermentation, which 
can be effected in many different ways, is conducted. 


Candy system.—The curd is first cut into large blocks of 1 cubic foot, 
which are turned over and covered in order to retain the heat. They are 
left under the covering for about five minutes, At this time, their tempe- 
rature is about 84°. The blocks are next cut in two and taken to the 
cooler where they are packed all the more closely together, that the acid 
may be slower in developing ; the heat is also mantained better in this 
way at the beginning. They are then covered over again. After a lapse 
of twenty minutes, they are turned a third time and a fourth half an 
hour later. They are next cut into three inch cubes, which are heaped up 
and again covered. They are left thus for twenty minutes and then 
aired. Thirty minutes later, they are again aired and, for the last time, 
forty minutes afterwards. The curd is then ground (towards 5.30 o’clock) 
spread over the drainer and left there until eight o'clock, when it is salted 
at the rate of 24 tbs of salt to 112 lbs ofcurd and put into the vats to be 
pressed. The temperature is then 70°. At the beginning it was 100°. 


Cannon system.—You begin by forming the curd into a circular heap 
in the middle, leaving a vacant space of six inches between the sides of 
the heap and the sides of the tub: the heap is then cut into blocks of six to 
eight inches square, which are turned over. These are again formed in 
the centre of the tub into a block, from which all the square edges are cut 
away and which are covered to keep in the heat. These blocks are left to 
contract and to let the whey drain off. When the latter no longer flows 
except drop by drop and when the acidity has increased by one half what 
it was at the start, the curd is cut into six or eight blocks, carried to the 
cooler and broken by hand into small pieces which are formed into two 
parcels, each of which is enveloped in a wrapper. They are then placed 
one upon the other and covered with a tin plate upside down, upon which 
is put a disk of wood loaded down with a weight ranging from 56 to 84 
lbs according to the quantity of curd. To quicken the development of the 
acid, another wrapper may be thrown over the whole. After half an 
hour, the curd is cut into pieces 4 inches long and 2 inches broad and 
thick, two piles are made of these and the whole is treated as the preceding 
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At the end of half an hour, the curd is again cut a third time, but 
into cubes of 1 inch, which are still left under pressure for another half 
hour. A fourth cutting may be given, if the curd is not yet mellow 
enough. . 


The curd is then ground and evenly salted at the rate of 24 lbs per 
112 lbs. 


Canadian system.—In the Canadian system, after drawing off the whey, 
the curd is spread over a cotton strainer supported on a wooden grating 
laid on the bottom of the tub and forming a dripper. It is stirred and 
then spread in a layer of six inches in thickness. The ends of the cotton 
are turned down over the curd and the tub is covered to keep in the heat. 


Twenty five or thirty minutes later, the curd taken up is cut into 
large blocks, which are turned over several times and at closer intervals 
at the start. At this time, the temperature is kept between 96° and $89. 


Ateach turning, the blocks are next piled one upon the other in 
two, three and even ten rows according as the case may be. In some 
factories, piling is not practised, especially if the milk be very ripe. Two 
or three hours after ths curd has been collected together on the drainer, 
it is in the form of cakes and is, generally speaking, fit for grinding, After 
grinding, it is left for a while in a heap, which is stirred from time 
to time. It is next salted at the rate of 2 to 3 % of salt and a quarter to 
half an hour is allowed for the salt to dissolve. Temperature, 90°. It is 
then put into the press. 


Remarks.—It is by the appearance of the curd that it is judged in En- 
gland to be fit for grinding. It should then be firm and have a silky 
texture. In Canada, in addition to this, the hot iron test is used: the curd 
should then show 14 to 2 inches of acid. 


Mr. Lloyd recommends the acidimeter as the test and the acidity of 
the whey which flows off at the end of the operation should, according to 


him, be 0.90. 


When the whey has been drawn off, the lactose can no longer pene- 
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trate the grains of curd by diffusion, as previously, keeping pace with its 
transformation into lactic acid and, from this out, the bacilli must exist 
on the supply contained in the curd. 


Heat quickens the fermentation and this is why the blocks are packed 
one upon the other and wrappers are put over them; but if there be an 
absence of air in the interior of the curd, in spite of a good temperature, 
the fermentation works badly ; wherefore it is aired from time to time. 


A few instants exposure to the air is sufficient to supply all the 
oxygen required. Advantage is taken of this to air without cooling, as 
already seen, by cutting the curd into pieces and forming these pieces 
into heaps in which the heat keeps up well. From the beginning to the 
end of the operation, the pieces are cut smaller and smaller and the inter - 
vals of rest are longer and longer. 


PRESSING. 


The temperature at which the cheese should be vatted is, according 
to Mr. Lloyd, of no great importance, provided always that it remains 
between 60° and 8(°. In the Candy system, it is at 70°; in the Cannon 
system, it ranges between 57 and 81°, and in Canada, 80% to 85° is recom- 
mended. 


The quantity of acid in the curd at the moment of putting into press is 
about 1 02 ojo in the English systems and slightly higher in the Canadian 


For English cheese, the humidity is 41.96; for Canadian cheese, it 
is probably in the neighborhood of 37 to 88. 


From the moment that the cheese is fit to salt to that of putting it to 
press, the acidity increases by about 0.1in the three systems. In the three 
systems, the pressing is done at first lightly, all the pressure being only 
put on after some time: about } to Lhour. The cheeses are then dressed 
and replaced in the press, screwing them down strongly, when they are 
left under this pressure until next morning. 


In England, they are taken next morning from the first press and put 
into a more powerful press; the following day, they are placed in a still 
more powerful press where they remain two days more; and each day 
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they are turned over, the old cloths being replaced each time by new ones. 
On the morning only of the fourth day is the cheese greased ; in Canada, 
this is done the day after making. 


As more cheeses are made daily in Canada than in England, if the 
cheese were left three days in press, very large presses would be needed ; 
perhaps, it is the want of pressing that causes firmness in the cheese to be 
aimed at by making it drier, As regards the relations between the dura- 
tion of the pressing and the firmness of the cheese, there is, I think, need 
for searches to be made. 


CURING. 


The curing of the cheese is one of the most important operations in 
its manufacture. Its object is to impart to the curd the properties which 
transform it into cheese. 


It has been seen that, from the time the milk is brought to the fac. 
tory, the endeavor has always been to favor the microbes of the lactic acid 
and that these microbes play the chief réle in the making of Cheddar, 


When putting into press, the acidity of the milk from the press is about 
1%. From this out and during the curing, the microbes of the lactic acid 
continue to act upon the lactose contained in the cheese and to increase 
therein the proportion of acid, which attains 2% and over when the 
cheese is ripe. For this purpose, the cheese must be at a temperature in 
the neighborhood of 64° to 65°. 


But the development of the lactic acid is not the only thing produced 
during the fermentation. The casease, either introduced during the making, 
or produced during the curing, makes its action felt, but it is very slow. 
It renders a part of the casein soluble. Is any casease produced by the 
microbes of the lactic acid? Not very likely, because these microbes 
feed especially on sugar. However, as their aerobic existence now becomes 
more or less anaerobic, perhaps there is a certain quantity of casease pro- 


duced by them. 
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On the other hand, in the searches which Mr. Lloyd made in England, 
he found no tyrothrix producing casease in the cheese. This question 
of casease production remains therefore an open one. Whatever may be 
the case, a portion of the casein is rendered soluble. 


Generally speaking, a moist and acid cheese ripens more quickly than 
a dry one, probably because, in a very moist and acid cheese, there are 
more lactose and lactic acid microbes than in a dry cheese and the 
lactic acid seizes upon the lime associated with thecurd in one form or 
other and combines with it. Messrs Lloyd and Duclaux have studied this 
point. 


In the milk, as already mentioned, there is a host of germs other than 
those of the lactic acid and these germs penetrate into the curd. While the 
lactic ferment predominates, the microbes injurious to good curing are held 
in check and the cheese ripens regulariy, but if the development of the 
lactic ferment relaxes, that of these microbes may get the upper hand and 
the cheese spoils. 


This happens especially in the case of bad milks and if the cheese be 
kept at too low or too high a temperature, which is more favorable to 
certain bad microbes than to the good ones. 


When almost all the lactose of the curd has been consumed and the 
proportion of acid attains a certain limit, the development of the lactic 
ferment, that of the other microbes and especially that of the butyric 
‘ ferment, takes the upper hand. This is the moment when the cheese is 
ripe. 


If, at this moment, the temperature be suitable, the more the lactic 
and the other good ferments develop quickly, the more quickly does the 
casease act and the cheese ripen. However, the action of the casease being 
slow, if the lactic ferment cease its work, the noxious microbes begin 
theirs before the casease has produced its full effect and a bad result is 
obtained. 


In England, the calculation is that a good cheese should fully cure in 
12 or 13 weeks at a temperature of 65°. Such cheese should contain 41.06 
of moisture and 1 % of acid in the whey, when put into press. 
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Slow-curing cheeses are made, which ripen in 7, 8, 9 months and 
upwards at a temperature of 50°. These cheeses must be drier and less 
acid when put into press. 


No experiment has been made to determine whence comes the nutty 
flavour so much prized in these cheeses ; it would seem, however, that the 
action of the casease is not a stranger to it. 


A cheese that ripens slowly and that remains long afterwards subject 
to its action, is always better than one in which the lactic fermentation 
works quickly and which must be sold before the casease has time to act 
sufficiently. 


It would be very desirabie that enquiries should be made to determine 
the origin of the casease in Cheddar, its action, and if there be several kinds. 


In Canada, the cheeses are probably drier than in England and are 
cured at a very variable temperature from one day to the other, ranging 
between 60° and 80°. This is much to be regretted ; such cheese is often 
sold at the end of 10 to 15 days, when the development of the lactic acid 
is still actively going on. The moment when the lactic fermentation is 
greatest is between 6 and 8 days. This cheese, in full course of ripen- 
ing, is then put into cold storage, where it is kept at a low temperature, 


and where the curing is more or less checked. It is consequently not sur- 
prising that the products so obtained should be very irregular. 


GENERAL REMARKS. 


The old methods of making Cheddar were very slow, because from 
beginning to end they were carried on at a very low temperature and 
with the accompaniment of prolonged manipulations. 


Thus, in the Harding system, one of the oldest and to which I have 
not previously referred, no precaution seems to be taken to ripen the 
eveninge’s milk. Then the milk is renneted at 80° ; it is curdled at 
80°, and it is scalded at between 802 and 100°. The curd is fermented at 
60° and it is cured in five or six months at a low temperature (probably 
50°) in cellars. This was the way in which the farmers proceeded at the 
outset. 
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In the Candy system, the evening’s milk is ripened ; the renneting 
is done at 84° ; curdling is effected in 45 minutes at 84° ; the scalding 
is done at 94° ; the curd is fermented at between 94° and 70° ; it is put 
into press at 70° ; the pressing lasts three days aud the curing is done 
at 65°. The curd is fit to be put into press at 8 o’clock in the evening 
and the cheese ripens in twelve to thirteen weeks. 


In the Cannon system, not only is the evening’s milk ripened, but 
the whey of the previous day is used asa ferment. Renneting is done at 
842; curdling is effected in 45 minutes at 84°; the scalding is done ata 
temperature approaching 100°; the curd is fermented at between 91° 
and 70° ; it is put into press at 70° ; the pressing is continued during four 
days and the curing takes 12 to 13 weeks. The curd is fit to go to press 
towards 3.30 or 4.00 p. m. 


Lastly, according, to the Canadian system, the milk is very strongly 
ripened before renneting. Curdling is effected in 30 to 40 minutes at 
86° and the cooking is done at 100° to 110°. The curd is fermented 
about 94° and the cheese is cured in 16 days or 8 weeks at 70° or 75°. 
The curd is often fit to go into press towards 2.30 and 3 o’clock in the 
afternoon. 


It will be seen from this, that the aim is to quicken the operations by 
starting from riper and riper milk, and by proceeding at a higher tempe- 
rature. In addition to this, it is arranged to handle larger quantities of 
milk at the same time and with less expense for labor. 


In the latter respect, the English methods seems defective. 


Attention should also be called to the tests which have been in a 
large measure perfected ; the acidimeter test is now about to replace the 
hot iron and rennet tests ; this is a good thing, which will call for a 
shorter apprenticeship by manufacturers in order to obtain good results. 


ACCIDENTS IN MANUFACTURE 
The accidents in manufacture are due to two principal causes : 
1. To the nature of milk ; 


2. To the nature of the microbes contained in it. 
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1—AcCCIDENTS DUK TO THE NATURE OF THE MILK. 


Mr. Lloyd has discovered thai the milk of certain cows is very poor 
in casein, and that, in such case, the casein contracts with difficulty. 
The result is that when all the acid desired has been produced and the 
curd is fit in this respect to be ground, it has not been yet sufficiently 
deprived of its moisture. A soft and acid cheese is obtained. 


Mr. Lloyd and Miss Cannon tried to find a means of drying this curd 
more rapidly by using a greater dose of rennet, but the result was bad. 
A heavy quantity of rennet always depreciates the quality of the cheese. 


They then tried to scald at a higher temperature. The result was 
pretty good and Miss Cannon advises that, whenever milk of this nature 
has to he treated, it should be scalded at a higher temperature and that a 
little more acidity should be developed before grinding the curd. 


These remarks are important, because it would seem that milk of 
this kind is pretty common in the Province, probably owing to the bad 
pastures and the lack of shelter for the cows from the sun. 


2.—ACCIDEN1S IN MANUFACTURE DUE TO THE NATURE OF THE BACILLI 
CONTAINED IN THE MILK. 


Accidents of this nature are very frequent. lt should be borne in 
mind that as many as a hundred millions of bacteria may be often found 
in a cubic inch of milk, the most of them coming from the atmosphere and 
multiplying in the milk. When this is remembered, it may well be asked 
how it is possible to make good cheese. In the first place, a large number 
of these bacteria exercise no action whatever on the milk; on the other 
hand, the microbes of lactic acid, which predominate, destroy many. 


The chief difficulties met with in the making of Cheddar are known 
under the name of : 


1. Vinegar taint ; 
2. Spongy or holey curd ; 


3. Faecal taint ; 
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4. Puffing of cheese ; 
5. Fruity flavor. 


1 . Vinegar Taint. -This taste of vinegar is due to two kinds of bacilli, 
the first whereof is known under the name of “ Coccus of the vinegar 
taint” and thesecond altogether resembles the bacillus of lactic acid, from 
which it cannot be distinguished. It would seem that it is a variety of 
that microbe or a disease of that microbe, which modifies its character. 


Whatever may be the case, whenever this accident happens, the 
development of the acid takes place too rapidly. 


The remedy suggested by Miss Cannon is to scald ata higher tempera- 
ture and to develop less acid in the curd before putting to press. 


The second of these microbes is found especially in badly kept recep- 
tacles for the whey. Itis the one which, of the two, imparts the strongest 
odor and the effect of which is the worst. 


The first occurs in the droppings from the cows and probably also in 
their intestines. It falls from the cow into the milk at the time of milking 
or is carried into it by the wind, which raises from the ground dust con- 
taining dried cow dung. 


2. Spongy Curd.—This accident is due to at least five kinds of microbes 
known under the names of: Coli No. 1, Coli No. 2, Guillebeau’s Bacillus, 
Coli No. 8 and Coli No. 4. Not only do these bacilli swell the curd by 
producing numerous small holes in it, but the B. C. No. 1 imparts a very 
bad odor to it (fecal smell.) These cocci are derived from bad water 
drunk,by the cows. The brooks or rivers into which sewers empty always 
contain them; they then develop in the intestines of the cows, passing 
out in the droppings and thence finding their way into the air and into 
the milk. . Whenever cows are attacked with diarrhea, they are found in 
their excrements and it is perhaps they which are often the cause of this 
diarrhea. 


Guillebeau’s bacillus comes from the teats of the cows when the teats 
are ulcerated. It is also encountered in large quantities in the droppings 
of poultry. 
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These microbes prevent the development of acidity in the curd by 
swelling it and such curd is generally not fit to put into press until late 
in the evening. The remedy is to never grind the curd before having 
obtained the requisite acidity. 


If this rule be followed, the cheese will improve in ripening unless 
it be too much infested by these bacilli. 


3. Fecal Taint.—This is a very bad taste which the curd assumes and 
is due to a microbe, which has not yet been identified. When this bad 
flavor is present, it is very difficult by the taste to determine whether the 
curd is acid enough for milling. The ablest manufacturers are deceived. 
Experience has shown that when this accident occurs, a high degree of 
acidity must be developed in the curd before vatting. This acidity kills 
the microbe and the cheese, in ripening, loses its bad taste. 


4. Puffing of the Cheese.—This accident is due to an aerobic microbe, 
still unidentified, which develops in the cheese during curing. It may be 
also due to the microbes which produce a spongy curd, when they pass 
into the cheese in large quantity. This accident occurs only when the 
cheese is vatted before it has attained the needful degree of acidity ; the 
remedy is therefore to develop in the curd, before vatting, a good degree 
of acidity. 


OTHER PARTICULARS RELATING TO THE MANUFACTURE OF CHEESE. 


Yeasts.—Mr. Lloyd notes certain varieties of yeasts in the milk, curd 
and cheese. These yeasts would develop well in connection with the 
lactic acid, Experiments have shown that they improve the flavor of 
cheese. 


Mr. Lloyd maintains that there is room for research in this direction, 
On the other hand, might they not be the cause of the rather common 
fruity taste of the cheese in this province ? This is likely enough. 


Ropy milk bacterium.--Mr. Lloyd studied its influence on the quality of 
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the cheese aud found that it has none that is bad. It must be noted 
that, according to Duclaux, these bacteria secrete casease. 


Mouldiness of Cheese—According to all observat:ons. mouldiness on the 
surface of the cheese is not an indication of the bad quality of a cheese. 
Cheese o good quality is an admirabie ground for the development of the 
penicillium glaucum. A cheese which very easily hbecowes covered with 
mould has a chance of being a good cheese ; neveriheless bad cheese also 
moulds. 


Rennet. —Bacilli live well in rennet, which should the‘ore be kept in 
closed jars and protected from the dust of the factory. It should also be 
as free as possible from all microbes. 


Precautions to be iaken in case of accidents.—l such case, the manufacturer, 
should take every possible precaution. The simple contact of his hands 
with the infected curd is sufficient to convey the bacteria, the cause of 
the accident, to every object afterwards used bz hiin. 


A curd or a cheese so infected raust be removed from the making room 
before the next day’s milk comes in. Never use the whey from such 
cheese for next day’s manufacture. This whey must be removed from the 
factory as quickly as possible and all vats aud instruments thoroughly 
scalded. 


Origin of the taints—Mr. Lloyd notes the following : 
1. The atmosphere ; 

2. Impure water given to ihe cows ; 

8. eats and udders of the cows ; 


. Hands of the milkers ; 


+ 
5. Implements and utensils used in milking, dishes, cans, &ec; 
6. The ilies ; 

7. Uncleanly milking. 

In support of this, he cites soie curious ‘acts : 


In the first place, the ground selected for milking is not always clean, 


The cows are milked daily in the same place. The droppings ofthe cows 
accumulate in such places and dry there; the wind raises the dust 
which falls into the milk cans, &c. It is well known that nearly all the 
microbes, which occasion the accidents inentioned, come from the intes- 
tines of the cows and consequently accumulate in their droppings. It is 
essential therefore that the milking place should be kept in a state of the 
utmost cleanliness. 


The water, which the cows drink, should be as pure as possible. 
They often drink out of small brooks or pools. They usually drink every 
day at the same spot and the water there is coniaminated by their excre- 
menis. ‘hey often go into the water to the middle of the brvok or pool; 
the water splashes upon iheiv udders aud teats and dries there and when 
theyfare milked,the microbes fali into the milk.These brooks are often fouled 
by the sewage of neighborins houses. Mr. Lloyd discovered that the great 
difficulties now experienced in making Cheddar, in districts where it was 
formerly made very easily, arise from the greater density of population and 
the contamination of the water courses by the sewage of the houses. He 
supplies ou this head some very interesting deiails. 


In 1892, 1893 and 1894, the Dairy School was transferred to farms 
where it was almost impossible to make good cheese. This was attributed 
to the nature ot the soil and the grass. but the soil was analyzed and the 
grass examined. and nothing abnormal was fouud. 


In 1892. Mr. Lloyd observed ihat the infeciion of the cheese occurred 
whenever the wind blew from acertaia quarter and he finally discovered 
that the earthen pipe which conveyed the milk from the cheese factory 
to a reservoir located iu the farm yard was peopled by bacilli of all kinds 
and that, when the wind blew towards the mou‘h of the pipe, it pusned 
back into (he factorg the air loaded with bad germs. This defect was 
remedied and all the accidents in the manufacture disappeared. 


In 1893 and 1894. it was discovered ihat the cause arose from the 
water used by the cows. This was remedied and all trouble ceased. 


At Longe Ashton, one day, in 1898, the'cheese turned eut very spongy. 
In seeking the cause, it was found that the cows had access to a yard 
adjoining the farm yard in which there was. pool of stagnant water. 


388 


They got twice into this yard and on both occasions, the cheese was 
spongy. To be more assured of the cause, the water was examined from 
the bacteriological point of view and the microbes of the spongy cheese 
were found in it, Some time afterwards, the accident was repeated, 
though the cows had been unable to again get into the yard in question, 
the necessary precautions having been taken to prevent them and the . 
cause was sought elsewhere. 


On the farm, there were two fields known as the Hop and the Mead 
and situated on the slope of a hill, on top of which were several cottages 
known under the name of the Providence Cottages. The drainage water 
from these cottages went to a cistern cut in the rock, but from time to 
time this cistern overflowed upon the two fields in question. This 
happened in July and, just at that time, the cows were put to pasture 
on these fields, when the cheese became spongy and tainted with a 
smell not previously noted. After that period, the cistern was suppressed 
and the drainage water carried off to a distance by a special system of 
sewers. But they could not imagine that the cows took the trouble 
to ascend the hill to lick up the water oozing through the sewer 
pipes. However, the cheese had again become spongy and they were 
watched, when it was discovered that they did go up as far as that. A 
fence was erected to prevent them from doing so and, after that, all 
trouble vanished. 


These facts, and many other cited by Mr. Lloyd, are of the highest 
interest. 


We must therefore again lay stress on these two points. 


Bacteria on Plants.—Mr. Lloyd was led to investigate whether plants 
did not carry bacteria hurtful to cheese manufacture. 


Although summary, his inquiry led him to the following conclusion : 
Each species of plant has, so to speak, its own bacteria or rather each 


kind of bacteria develops preferentially on a particular plant ; one is 
always surer to find certain bacteria on certain plants than on others. 


a 
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Herein, says Mr. Lloyd, is a most important field for research. 


Mr. Duclaux notes that in Norway and Finland, preserves of thick or 
viscous milk are made by rubbing the milk vessels with butterwort 
(pinguicula vulgaris) or by inserting that plant in the milk. It is probably 
loaded with a variety of microbes which have the property of rendering 
milk ropy. 


_ 3. VARIATIONS IN THE KINDS OF BACTERIA FOUND AT THE DIFFERENT 


PERIODS OF THE YEAR AND ON DIFFERENT SITES, 
ACCORDING TO Mr. Liuoyp. 


At certain periods of the year, certain ‘taints ” are prone to appear and 
to subsequently disappear. 


. The “taints” have a certain periodicity : thus, the vinegar taint is 
especially encountered in the spring, followed in the course of the summer 
by the spongy curd. The “ fecal taint” affects the autumn. 


Some organisms are met with in some years and then disappear for a 
number of years to reappear during another year, and so on. 


Besides this, according to Mr. Lloyd, there seem to be certain epi- 
demics in taints, which then disappear entirely just like diseases. 


There is room for investigation in this direction in this Province. 
MEANS OF CONTROL 


Previously to Mr. Lloyd’s researches, the only means of control which 
we had were the senses, the hot iron test and the rennet test. 


Taste, smell and touch might permit of controlling the manufacture, 
but it needed a long training for that and, as all manufacturers have not 
the senses equally developed, this method was far from being a satisfac- 
tory one to secure uniformity. 


The hot iron test was introduced, but this test itselfis very uncertain, 
for the temperature of the iron, as well as the length of the strings, is 
judged by the eye, which varies moreover in the case of the same acidity 
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according to the nature of the curd. Its introduction iuto the practice is 
therefore only a slight improvement, if it be one. Some manufacturers 
are very skillful in judging the acidity of the curd by this means, but 
the majority only draw conclusiens which are more or less approximative 
and misleading. 


Moreover, this meihod does not allow of jadying the acidity of the 
milk before renneting. 


The rennet test is excellent, but it only allows of one thing, namely, 
to judge if the milk be fit for renneting ; it is useless in the other oper- 
ations. 


The introduction of the acidimeter is the most progressive step yet 
made in this direciion, for it allows of regulating the manufacture from 
one end to the other with great accuracy. The use of the acidimeter, 
however, is rather delicate and calls for much carefulness on the part of 
the manufacturers. The soda solution alters in time if special precautions 
be not taken. Then, one musi be sure of the composition of that solution, 
as well as of that of the phenolpthalein employed. 


The introduction of the acidimeter into the faciories should be effected 
but certain investigations should be undertaken to facilitate its use and to 
bring it within the reach of all the manufacturers, which, I think, could 
be easily done. 


With a practical acidimeter, any manutacturer of ordinary intelli- 
gence can be easily taught to follow his work correctly. 


The Province will thus be assured uniformity and first quality in 
the products, as soon as the improvements to be made in the method 
actually followed have been determined. 


The whole respectfully submitied. 


GADRIEL HENRY, C. E. 
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CONGLUZIONS FROM THS FOREGOING RSPORY. 
Quebec, 80th. March. 1900. 
To THE HONORABLE CuUMMISSIONER OF AGRICULTURE, 


Quebev. 
Siz, 


After studying Mr. Lioyd’s report at your request aad laying down 
a close theory of the manufactuce of Cheddar cheese on the basis of all 
the dai actually supplied by science, after comparia the two principal 
English systems with the system followed ia this Province, ihere only 
remains to dvaw the practical conclusions which naturally flow therefrom 
for the improvement of the average cuality of the cheese o: this Province. 


There were made in Quebec, in 1899, 79,493,880 ibs of cheese. If the 
average value of this cheese could only be iucreased ‘ cent per t. it 
would represent an annual gain of about $790.000 U0. 


From what I have been able io see, I believe the taiag to be not 
only per:ectly possible at little cost, but [ also believe that beiter than 
that cau be done, i? ratioaal means are adopted. 


In the first place, it is a recognized fact that all the cheese made 
either in this Province orin the United States sells, generally speaking, 
more cheaply on the English marxet than the cheese made in England. 


As the system followed on this coniinent is, taken as a whole, about 
the same everywhere, and as it is, as already seen, different from the 
English system, the impression is strong that the abovementioned dif- 
ference in prices is due especially to the difference existing between the 
methods of manuiacture. the English system on the one hand and the 
Canadian aud American systems on the other, and this all the more 
because, by means or the latter, a cheese inferior to the English cheese is 
always obtained, no matier what the nature of the inillk used. I will revert 
to this subject further on. 


Secondly, on i/s part, the cheese of the Proviuce ot Quebec as a Whole 
brings a lower price than that of Ontario. Dut the causes of the second 


relative inferiority are well understood. I shall speak of them also later, 
bunt in the meantime I will examine what relates to the first inferiority. 


I have already explained that the English system which seemed to be 
inapplicable in a general way on this continent, had been modified so as 
to allow of handling larger quantities of milk at the same time, besides 
milks of very different qualities, and of accelerating all the operations of 
making and curing, so that the patrons might receive the price of their 
milk more promptly and, at the same time, that the cost of manufacture 
might be as low as possible. 


I believe that the modifications made in the English system, although 
perfectly rational, have been carried too far and that the result of this 
slight exaggeration is in general a drier cheese than the English cheese. 
This would probably be one of the chief causes of the difference noted in 
the price, for the English experts quote the dry cheese lower. 


Few analyses have been made relative to the moisture of the cheese 
of this Province. However, at the competition of dairy products held at 
St. Hyacinthe, on the 27th June, 1896, the Abbé Choquette analyzed 46 
cheeses and the average of their moisture was 33.44. Remark that these 
cheeses were only a fortnight to three weeks old and were not yet ripe, 


On the other hand, during eight years, in England, Mr. Lloyd made 
many analyses of ripe cheese, that is to say, at least three months old, 
the average moisture of which was 35.58 %. Difference: about 2%. He 
also ascertained that at the moment of putting the curd to press in 
England, its moisture was about 41.06. 


But this is not all; he made cheese according to the Scotch system, 
which resembles ours greatly, and found that the moisture of the curd; 
when put intothe vats, was only 37.60 instead of 41.06 which it should 
be when the cheese is made by the English system : difference, 3.46. 


This difference is of the same order as the previous one. Further, 
experts decided that the drier cheese was noi so good. 
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We have therefore a well characterized difference due to the system 
of manufacture. 


Wherein lies the defect of our manufacture? That is the question. 
There is strong reason to think that it is to be looked for in the working, 
which is done at a higher temperature than in England, and in the use 
of a great quantity of rennet, perhaps also in the quality of the rennet 
employed, but these are only probabilities which must he verified. 


For the purposes of this verification and these researches, a series of 
successive tests should be made and the resultsexamined. But this mode 
of proceeding would certainly be long and lacking in certainty and all 
the more because we are ignorant here of what good English Cheddar is 
and a year or two of delay in the improvements might entail a consider- 
able loss upon the Province, considering the enormous quantity of cheese 
which it annually manufactures. This is moreover the means that has 
thus far been used to build up our system of manufacture and to bring 
it to the point which it has now reached ; at present, something more 
precise is needed. 


In order to be in a position to correct the defect or defects in question, 
I think that the first thing to be done is to get to know them thoroughly ; 
the best way to do this, I believe, would be to go and study and observe 
them on the ground itself where the cheese is consumed, that is to say, 
in England. Once we ascertain where we stand on the subject, we could 
consider the propriety of modifying our method and this could be done by 
a correct hit at the start. 


But, to be efficacious, the investigation should be conducted method- 
ically. Here is how I think we should proceed, following the example 
of what Mr. Lloyd did in England : 


A skillful manufacturer, well acquainted with our method, should be 
selected in the Province. This manufacturer should, in addition, possess 
a sufficient knowledge of physics and chemistry to follow his work 
scientifically ; he should especially be very expert in the art of judging 
cheese. With this manufacturer, there should be associated a man who 
understands the acidimeter well and who knows how to sample. He 
should be thoroughly acquainted with the theory of the making of 
Cheddar and know the details ofthe practice. He should also know how 
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to judge the cheese and have te requisite knowlele of physies and 
chemistry to be able to note all the specialties of the manufacture, besides 
having a general knowledge of bacteriology. 


The reason for the necessity of having two ren to couduct these 
researches is because, in general, it is almost impossible for a practical man 
to he at the same time one of theory ;'this is a fact demonstrated by expe- 
rience and especially as regards the cheese-ina/cers of this Province ; and 
what serious work could be undertaken in tle direction referred to either 
by amanufacturer without theory ora thevurist without practice 2? Mr. Lloyd 
thoroughly understood this when he associated hiaself with Miss Cannon 
in England. 


Moreover, when a manufacturer is busy at work, itis aliogether 
impossible for him to follow up physically aud chemically all the details 
of the manufacture and to note all his observatious; ihe use of the acidi- 
meter is too delicate for that. 


For this work, two men are absolutely reyuived ; but they would not 
complement each other unless they both had in coramon a certain amount 
of theoretical and practical kaowledge, in order to be able to understand 
each other aud to come jo an agreement together. 


They should be got to make cheese during a forinight ia a factory in 
this Province, so as {vu have a complete lot of the same and they should 
follow the siandard system of the country. 


The manufacturer should work independently of ihe chemist and 
base himself only on the ordinary rules of practice. Oa the other hand, 
the chemist should make all the acidimetric readings aad other observa- 
tions and note all the particulars of ihe ‘manufacture, without im- 
parting anything to the manwiactucer for his euidauce. 


Samples of the milk shonld be sent to the official laboratory at St. 
Hyacinthe to be analyzed there froin the standpoius of the casein, the 
fat, the lactose ; samples of the curd should also be aualyzed for the mois- 
ture. 


The cheese so made should be cured according to tite local method 
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and sent to England. Before shipping, samples of it should be taken and 
analyzed at St Hyacinihe. 


‘This being done, the two men shonid then go to Engiaud to compare 
their cheese with the English cheese in the presence of English experts. 


They should next go to the place where the Travelling Dairy School, 
conducted by Mr Cannon and Miss Lloyd may be. arrangements having 
been previously 1nade with them as well as with the cheese exnerts. The 
manufacturer would learn the Cannon sysiem, manufaciure cheese from 
the milk of the same day according to that system wiih a part of the 
milk, and, according to the system of the Proviuce with the other part. 
The chemist would make his acidemetric and other observations and 
note ali the particulars of the manufacture. Later, when cured. these 
cheeses would be compared with each other and with those made in 
Canada. and judged in the preseuce of exneris. 


After this, our men should visit tiie Cold Storage, on the arrival of 
Canadian cheeses, in order to examine the latier and thovoughly grasp,their 
defects. 


Careful notes should be taken on the subject, as well as on the way in 
which the retail trade is carried ou and on the state of this cheese, when 
cut, and this in comparison with the English cheese. 


Armed with this information, it would ceriainly be easy to state 
wherein lies the inferiority of cur cheese and ‘o apply a sare remedy as 
far as the nature of the milk and the economic conditions of the factories 
of this province will perinit. We would at least get experis thoroughly 
knowing the difference between the Canadian and the English cheese, 
which would he an important point gained. 


So much for the defects of the Canadian sysiem; I will now refer to 
the interiority of the cheese of this Province to that of Ontario. 


The principal causes of this inferiority are perfectly well knowa and 
are : 


1. Milk badly cared for, leading very frequent fo accidenis in mannu- 
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facture, defects in the aroma and flavor and a considerable want of 
uniformity in the lots of cheese. The Province annually suffers great 
losses in this respect ; 


2. Bad curing of the cheese ; 


3. Irregularity owing to the foregoing and other causes in the quality 
of the cheese of a same factory and in the quality of the different lots. 
This necessitates classifying on the part of exporters and infuses uncertainty 
into the transactions, which they contend against by reducing a little 
the purchase prices at the factories. 


The remedies for these defects would be: 


1. To call more strongly the attention of the farmers to the impor- 
tance of taking good milk to the factories, as a g ood manufacturer cannot 
make good cheese out of bad milk. The way to obtain good milk, as 
well as the cause of the accidents in manufacture, are now fully known ; 


2. To improve the curing rooms. (This has alreidy been undertaken 
by the Government.) ; 


3. To supply manufacturers with means of control, to enablethem to 
foliow their manufacture in a manner alike simple and sure. This is impor- 
tant. I have treated this question in detail in my report. The use of the acidi- 
meter should be made practical and general. 


Easy and sure tests and milk ofa quality as regular as possible would, 
with a rational system of manufacture, enable us to supply uniform and 
first quality products to the trade. This question of tests should also be 
studied in England and discussed with Mr. Lloyd himself. 


The question of the rennet should also be elucidated. 


The mode of manufacture followed in the Province has certainly made 


considerable progress within late years ; it is well suited to the country ; 
if there be any thing to object to in it, it is, perhaps, that it exceeds the 
limits of rapidity and economy in the manufacture, limits within which 
it should wisely be kept. 
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What now remains to be done is: 
1. To make it thoroughly up to date ; 
2. To supply manufacturers with sure tests ; 


8. To make this standard system of manufacture known all over the 
province. 


The best way to make it uniformly known would certainly be though 
the dairy schools and the inspectors. 


In the rural districts, young manufacturers cannot, generally speaking, 
properly understand a study on cheese-making unless it be explained to 
. them in front of a cheese-vat. Practical demonstrations are needful ; this 
is a matter of experience. 


The teaching must emanate from a centre known to all the makers 
and to which they can apply in case of difficulty. 


But, for such teaching to inspire confidence, it must be invariable and 
sure, and be given by competent men not only from the theoretical, but 
still more so from the practical standpoint ; hence the absolute necessity 
of continuing the improvements by definitely settling this question of the 
system of manufacture and of tests. 


Such, Sir, are the practical conclusions which are forcibly arrived at by 
the careful study of the making of Cheddar and the needs of this Province in 
that respect. 


Taking every thing into account, the projected improvement appears 
moreover to be one much less expensive to the Government than would 
seem at first sight ; but, for this, the proper means must be taken. 


The whole respectfully submitted, 
GABRIEL HENRY. 
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RESULT OF THE RESEARCHES AND EXPERIMENTS MADE 
BY G. HENRY AND E. BOURBEAU. 


The am and plan of the researches undertaken by us are well set 
forth in the foregoing pages. It is. however, necessary to still further 
specify them before going inio ihe delails of our experiments. 


In the iiest place. it is a certain fact that in the Province of Quebec 
and by the method of manufaciure actually pursued and advocated 
therein, as good Canadian cheese is tiade as in Ontario although the lots 
are not soregular. The clreese 1nade by us at the Dairy School of St. 
Hyacinthe and at L’Ange Gardien, in the County of Ronville, before our 
departure and with an eye to our researches, were judged to be of good 
quality as Canadian cheese. Lut there is » yreat difference between 
the true Cheddar and the Canadian article and, inmany parts of England 
the consumers’ taste is not the same as in Canada. As in England 
there is a difference of 3 to 5 cents in price hetween these two kinds of 
cheese, which difference is moreover warranted by the difference in the 
characters of the two kinds of cheese, it is perfectly natural that we should 
seek to imitate the true Cheddar. 


The object of our researches was therefore, not to ascertain whether 
the method actually pursued in this province yielded a Canadian cheese 
of as good quality as the best cheese or the same kind manufactured in 
Ontario or elsewhere, but to lind out if it would not be possible to turn 
out here a good imitation of the genuine Cheddar, in order to get the 
benefit of the whole or part of the difference of price above noted ; and, 
in the event of the negative, to learn whether it would not be at least 
possible to make some modifications ia our present method of manu- 
facture that would enable us to make a cheese coming nearer to the 
Cheddar than the actual Canadian cheese and io thus gain a part of the 
difference of 3 to 5 cents above 1nentioned. 


To settle this question, the inission entrusted to us involved two 
very distinct parts: a technical part and a commercial part. 
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The technical part was to iiclude : 


1. The manutfaciure j1 Canada of several lots of cheese rmade accor- 
ding to the English method and the others by the Canadian method ; 


4. The manufacture 1» Eeyland of os her lois by the sume methods ; 


3. The examination of these cheeses by experts iu Hagland ; 
é 
4, The siudy, at the leading ceitre of Cheddar raanufacture in En- 
glaud, of the Caiiaun sysiem andthe application of ‘he acidimeter as the 
test of that mainufaciure. 


The object of these experiments was to ‘demonstrate the influence of 
the nature of the milk and the climate on the qualiivy of the cheese, as 
well as that of the system of manafacture followed and the possibility of 
makiay real Cheddar in the Province. 


The coramercial part of ovr mission comprised : 


1. The examination of a great rnuny first qualiiv Cheddar cheeses to 
enable us to form an accurate idex of the disiinctive characteristics of 
good English Cheddar ; 


2. Huquiry into the differences of price existing bel ween the English, 
Canadian and ciher cheese ou the different iarkels aud into the causes 
of these disferences ; 


3. Chief defects objected to in our cheese }yy i':e importers ; 


4, The principal districts and modes of sale of our cheese by wholesale 
and by retail and the qualities demanded in such ‘listricts and by the 
markets supplying them. 


Ail this information had to be obtained in order to properly deter- 
mine the requirements and wants of the trade ou the different markets, so 
that, in this Province, measures might be taken to meet these and to secure 
the highest prices on these markets. 
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1.—TECHNICAL PART 


1. General Sketch of the Experiments.—Five lots of cheese were firstly 
manufactured between the 28th May and the Ist June at L’Ange Gardien, 
County of Rouville, in Mr. E. Bourbeau’s factory and then eight other 
lots between the 5th and the 30th June, at the St. Hyacinthe Dairy School. 


Mr. E. Bourbeau acted as manufacturer and Mr. G. Henry as chemist. 
Every day, the temperature and the acidity of the milk and the whey 
were taken and all the information necessary to properly establish the 
conditions under which each cheese was manufactured, was collected. 


Although, in the case of the first nine lots, the general method fol- 
lowed was the same, nevertheless slight modifications were made daily 
in the acidity ofthe whey during manufacture, so that, as the result of the 
examination to be made later by the English experts, some indications 
in regard to the influence of the acidity on the quality of the cheese might 
be had, apart from the other results. The three last cheeses, those of the 
12th, 17th and 20th June, were made according to a method coming very 
near to the Cannon method, as described in Mr. Lloyd’s report, and as far 
as the plant at our command permitted. 


Two cheeses from each of these lots, 26 cheeses in all, were selected and 
cured at a suitable temperature and then shipped to England. 


The object of this first operation was: 


1. To properly determine the results to be expected from the method 
practised in this province ; 


2. To ascertain whether there would bea greater resemblance between 
our cheese and the real Cheddar by following a method coming nigh the 
Cannon system and whether the character of our cheese depends on the 
quality of the milk and not on the method followed or upon both together 
and to what extent. 


To complete this information, the milk of eleven of the lots was ana- 
lyzed by the Abbé Choquette at the Official Laboratory at St. Hyacinthe. 
Eleven samples of the curd, taken at the moment of renneting, were also 
analyzed for the moisture which they contained. 
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On arriving in England, we placed ourselves in communication with 
Mr. F. J. Lloyd, through whose kindness, we were admitted to follow 
the courses of the Vale Farm cheese-making school, near Bath, in the 
county of Somerset, the centre of the Cheddar manufacture. 


The directress of this schoolis Mrs. Sage (née Miss E. J. Cannon,) 
who was associated with Mr. Lloyd for the investigation which he carried 
on for eight years on the head of the manufacture of Cheddar and the 
resuits of which form the subject of his interesting report. 


Upwards of £2,000 in prizes have been won by Mrs. Sage and her 
mother at different shows and competitions in Cheddar. Mrs. Sage’s 
assistant is her sister, Miss Emily Cannon. 


The experience and reputation of these two professors are certainly 
the best guarantee that can be had in favor of the teaching of this school. 
We owe our sincere thanks to Mr. and Mrs. Sage for the kind reception 
they gave us. We followed the courses fora week. Weasked permission 
to make cheese there according to the Canadian system, at least during 
one day, and it was very obligingly granted to us by the board of directors 
of the school. Our object in this was to ascertain if with our method and 
English milk, we could obtain a cheese similar to the Cheddar. As will 
be seen, the cheese thus made was not the same as the Cheddar made by 
the Cannon system and its flavor was very different, which at once shows 
clearly the influence of the system chosen. 


In the latter work, we proceeded exactly as in Canada, taking the 
same acidities with the same acidimeter which we brought with us. In 
this way, the observations might be comparable. We next chose six 
cheeses of two different, but consecutive days ; three made by the Cannon 
and three by the English system. These cheeses were suitably ripened 
and sent to London to be there examined by the same experts and at the 
same time as those we made in Canada. The analyses of these cheese 


was made by Mr. Lloyd. 


The following table sums up all these experiments, together with the 
analyses of the milk and the curd. 


26 
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Following this table will be found the detailed reports of Mr. F. J. 
Lloyd and Miller Bros, the experts who examined our cheese. Mr. 
Miller is an importer of Canadian cheese and could give useful advice 
relative to the market value of our cheeses and the qualities and defects 
noticed therein by the trade, while Mr. Lloyd, as the expert chemist, 
could enlighten us on the probable causes of the defects remarked. The 
judges examined the cheeses without consulting each other and without 
taking cognizance of the way in which they had been made. These 
reports therefore were made in a wholly independent manner. As will 
be seen, these experts found themeselves in accord. 


REPORT OF MESSRS MILLER BROTHERS 
Dealers and Importers of Cheese 
16 Tooley Street, London, 8. E. 


September 29th 1900. 
Dear Sir, 


M. B, 26 Boxes Cheese, ex. SS. “ Devona.”’ 


We have carefully examined the above cheese and consider them on 
the whole a. very good parcel, especially considering the early date at 
which they were made; they have kept exceedingly well and out of the 
13 we inspected, only two, in our opinion, showed any trace of unpleasant 
flavor. For the London market, we prefer a cheese not quite so white 
and they hardly show enough quality to please the bulk of our traders. 
The cheeses were exceedingly well made and close-cutting, but there was 
too much acid in them. 


To give a particular report on them we would say that numbers 8 
and 13 were distinctly too acid. No. 5 pleased us the most, and after 
that, numbers 6, 7, 10 and 12; No. 13 was very clean in flavor, but the 
quality was poor, No. 11 we should consider sour. No. 4 was a fine flaky 
_ cheese, but showed a little tendency to break, which is an objection to 
the retailer when he gets it upon his counter, No. 2 and 8 were a little 
off flavor, especially No. 3. 
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The cheeses were well boxed, this is an important matter, the eye is 
attracted before the palate is reached. 


Yours faithfully, 
(Signed) MILLER BROS. 


REPORT OF MR. J. F. LLOYD. 


Expert Chemist 


6, Trinity Square, London. 
Dear Sir, 


The cheeses were examined in the following order, and these notes 
made at the time: 


No. 13. Good flavor, dry, slightly open, not A. 1. 

No. 12. Solid, better flavor, not so ripe, slightly acid. 

No. 11. Good flavor, but too acid. Dry. 

No. 10. Better flavor. Not so acid. 

No. 9. Not soft enough, better flavor, more mild, but still acid. 
No. 8. (Good aroma, distinct flavor, too dry, too acid. 


No. 7. Better aroma, too solid, dry flavor, not so good as aroma would 
lead you to expect, not so acid. 


No. 6. Slightly dry and crumbly, good flavor, not too acid, but does 
not cut fat. This one of the principal faults. Good aroma. 


No. 5. Best flavor, not so dry, slightly acid, cuts well. 


No. 4. Much milder, more flaky, not much aroma nor flavor, dry, 
lower acidity. 
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No. 8. Off flavor, poor cheese, shows moisture when cut. 


A 
9 
bo 


Smells acid, off flavor, think there was taint in milk, 


No. 1. Firm make, soft and more acid than No. 2, but better cheese. 


The general impression left on my mind by this examination was, first, 
that the cheeses did not possess the character of the true English Cheddar. 
They had not the characteristic flavor, the cause of which is yet undis- 
covered. They were too solid, did not cut sufficiently fat, and were not 
mild enough. No. 5 was the best cheese, and the nearest approach to 
English Cheddar. 


Samples of twelve of these cheese were taken’ for examination and 
the following are the results obtained : 


Noe; ii. Moisture Acidity 
Dialects Mitae ener SOU vsteence, Seaeeaaee 4.5 
Gass csmes) ieee 55.00 csscassa sc eneeeee 4.6 
Bb Sa cnckinm its Capeme DA.O0 sc sano eeaeeeee 5.0 
By iskivckckast ae eeatnen D460). .encenemeeenee 4.4 
GB iow ow vide hit ask onan S180. 05 peeing come thes 5.0 
Wipecatheshn sceeees S140). .5 cts onaeebaee 4.5 
aie eee ona tone 31,202.55 SARE 4,4 
2). Se Seep 31.90) cos sseesseeneewere 4.2 

MD Pe cdas es acs ocodes 32.55 ....cecc0: toevceses 4.0 

HR Bol « pn wnres 33.00) core sapehe «stems 4.0 

Meanie ss iseccous B4,45:. cccccppaconnbe 4.3 

Potiee. teas bee cn ls! 34:20). i3. deh enad 4.3 


I wish particularly to draw your attention to the fact that while No. 
5, the best cheese, contains 34.65 per cent of moisture, while No. 3, which 
contains 35 per cent was, as my remarks when tasting the cheese show, 
too moist, for I noted then that it shows moisture. This raises an impor- 
tant question. Can it be that a difference of 0.85 per cent of moisture can 
make all this difference in the quality of the cheese, or may it not be due 
rather to the condition in which this moisture exists? I am of opinion 
that the latter is the true explanation, If the moisture exist in the curd 
itself, it helps to ripen, mellow and soften that curd. But, if by pressure 
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applied to the curd, the moisture exudes from that curd so as to fill the 
crevices between the lumps of curd, two injurious effects result. The 
lumps of curd are left too dry and do not contain within themselves the 
means of ripening, while the drops of accumulated moisture (whey) un- 
dergo rapid change, develop undue acidity (so contracting the curd in 
their immediate neighbourhood) and subsequently proceed to develop 
butyric acid, producing bitterness. Thus the cheese consists of a mixture 
of unripe curd and over-ripe whey. The object of pressing is to bring the 
minute pieces of curd together and to press out the atmosphere. To ensure 
this, pressure must be gradual so as to give time for the air to escape, and 
the less moisture which comes from the curd during this period of consol- 
idation the better. Having got rid of the air, then pressure may be in- 
creased so as to solidify the curd. Even this must be done with care and 
there is a limit to the pressure which should be applied. Excessive pres- 
sure then tends to go beyond the true object of pressing, which, as I have 
said, is merely to solidify the curd, and in such case the curd becomes 
compressed or forced into a smaller compass than it should by rights pos- 
SeSS. 


Now a wet curd will resist any such attempt at compression more 
than a ary curd. Ifthen the practice of applying too much pressure to 
the curd is in vogue, there will also be a constant tendency on the part of 
the maker to produce a dry curd which will submit to this compression. 


I cannot but think that Nos. 6, 7, 8 and 9 are typical examples of this 
tendency. I have found that the average percentage of water in ripe 
Cheddar cheese of good quality is 35.58 (see Government Report, p. 133.) 
No wonder then that No. 6, 7 and 8 struck me when tasting them as far 
too dry. 


It is, ] think, evident that the aim of the Canadian maker must be to 
produce a moister curd and yet to so treat it as to prevent the fault visible 
in No. 3. 


As regards the acidity of the curd, the figures afford at present no 
evidence of importance. 
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In two of the cheeses, I determined the percentage of fat, viz: No. 7, 
which contained 38.47 per cent, and No. 9, which contained 37.33 per 
cent. This is avery high proportion of fat, and I have always found that 
when making cheese from very rich milk special precautions have to be 
taken. It is, however, remarkable that in spite of this large proportion of 
fat, the cheeses do not on the iron show their quality. This ought to be 
remedied, for the quality is there, and the means of showing it, so that 
the goods might obtain the price which they ought to fetch, should be 
found, 


I also examined the two cheeses made at the Vale Farm. The results. 
were as follows: 


Moisture Acidity Fat 
Cocina 2 ee He ee NO ie oat 88.85 2.3 82.38- 
LE £2 22 VET hg RR et i echvaa'setun Sees 34.60 nf) 33.64 


It will be seen that in the method of make adopted by Mr. Bourbeau 
at Vale Farm, there is a distinct tendency to obtain a curd containing far 
less moisture and less acidity than is obtained by Miss Cannon. 


Now it may be taken as a general maxim that for ripening cheese, 
in a definite period,the moisture and acidity should be in inverse relation - 
if the moisture is low, the acidity should be relatively high and vice versa, 


The vroportion of fat in the Bourbeau cheese is not so high as it 
should be for the lower moisture. By calculation, it should be 61,15, 
65.4: 32.38, 34.63. 


It would therefore appear that a certain amount of fat had been lost 
in the whey. I think this matter worthy of further investigation. 


(Signed) FRED. J. LLOYD. 
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The two cheeses 14 and 15 made at Vale Farm, in England, were 
brought back to Canada in November and analyzed at the Official Labora- 
tory at St. Hyacinthe by Abbé Choquette. The voyage did not harm them 
and they arrived in good condition. The following is the result of this 
analysis: No. 14 was made by the Cannon system and No. 15 by a system 
approaching the Canadian system. 


No. 14 | No. 15 
ECL 5c Fa es a 37.80 | 34.18 
PRIS TAROT So teeta tesa sedes<s.0t Jone veces’ sneae 30.73 30.30 
Proteinaceous matter soluble in cold water 9.72 | 9.25 
Proteinaceous matter insoluble in cold water. 19.25 | 23.45 
ESS 50! leet ae 2.50 | 2.82 
100.00 100.00 
Volatile acids (in milligrammes of soda per 
Sramime Of CHEEEE)....820.- ca. steve ove 9.60 9.52 
Aroma of the volatile acids : ........... ........ Pretty agreea.) Less agreeabl. 


These analyses show that No. 15 ripened less rapidly than No. 14. 


It now remains to draw the practical conclusions from these experi- 
ments and reports. 


Canadian Milk and English Milk.-If we take the average of the analyses 
made by Abbé Choquette of the milks which we used and if we compare 
it with that of the milks used during the same months, May and June, 
by Mr. Lloyd and during the eight years that his experiments lasted, we 


find : 
Caseine-Albu- 


Water. Fat. Lactose. mine. — Mineral 


Salts. 
Canadian milks............ 87.54 3.55 5.49 3.39 
English milks............. 87.60 3.37 5.33 3.68 


These figures indicate only a trifling difference which is in line with 
the differences generally existing between two milks of the same quality. 
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According to these analyses, therefore, the May and June milks would be 
the same in the St. Hyaciuthe district of this province as in the Bath 
district in England. 


With respect to the acidity of the milks in the morning, when they 
are mixed in the vat, the table shows that it is about 20. The weakest 
was 17 and the strongest 214. This is about the same acidity as that of 
the English morning milks after they have been mixed with those of the 
evening. Under this head, therefore, we do not find great difference 
either. In England, the milk is received in the vat both in the evening 
and morning. The evening milk is kept during the night at a deter- 
minate temperature ; in the morning, the morning milk is mixed with it, 
(See Cannon system at the end of this report.) 


General Conclusions from the Experts’ Reports.—If we examine the reports of 
the experts, the first thing that strikes us is that the Canadian cheese, com- 
pared with the genuine Cheddar, is, in a general way, too dry, not unctuous 
enough, too acid and has not the same flavor. There is another point relative 
to which we have had complaints. This is the keeping quality. A cer- 
tain number of importers have complained that the Canadian cheese does 
not keep long enough. As this defect depends upon the preceding ones, 
it is right that it should be arrayed with them here. It is these four 
things especially which constitute the difference between these two kinds 
of cheese. 


To begin with, some explanations are needful on this subject and all 
the more so that the trade has very often raised the objection that our 
cheese is too moist and it is essential that there should be an understanding 
on this head. 


The dealers in English Cheddar, when examining cheeses, pay great 
attention to the appearance which the surface of the tryer presents when 
it is withdrawn from the cheese. In this examination, they very often 
substitute even a flat bodkin. They stick the bodkin into the cheese 
withdraw, smell it and examine the surface. To the nose, the aroma 
should be very pure ; the bodkin should be covered with a fatty coating, 
but show no beads of moisture. In this case, they say : “ The cheese does 
cui fat.” This isa quality. If on the surface of the tryer there be small 
beads of moisture, they say: ‘The cheese shows moisture.” This is a 
grave defect. English cheese is judged only after it is two months old, 
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When some cheeses are cut, they show a firm and compact, but 
friable and crumbling body ; the surface of the cut does not present a 
uniform color and the cementing together of the pieces of curd can be 


distinguished. After a certain time of exposure to the air,it dries up, 


cracks and the pieces of curd separate and crumble. If the tryer be 
driven into it, it comes out free from greasy covering. The cheese does 
not show its fat. This is what is called in England cheese that is too dry. 
In other cases, the tryer comes out of cheese of the same nature covered 
with beads of moisture; such cheese, although firm, is then said to be 
too moist. In otherinstances, the cheese is soft and sticky and also shows 
moisture on the tryer. Cheeses with these defects are also said to be too 
moist. 


The body of a cheese may be firm and compact, with a tendency to 
crumble, yet, while being firm and compact, it may also be soft and 
unctuous. 


A cheese may hold relatively very little moisture and be rich in fat 
and yet show its moisture and not its richness in fat on the tryer; and 
reciprocally a cheese may be very moist and yet not show too much its 
moisture on the tryer. 


In a good Cheddar cheese, the moisture is intimately incorporated 
and combined, so to speak, with the paste, but is not imprisoned between 
the pieces of curd more or less well cemented to each other. 


The paste of Cheddar may contain 38% of moisture, without revealing 
it to the tryer, while cheeses are frequently met which contain only 33°), 
and less, and which nevertheless show their moisture very strongly. 


The cheese No. 14 0f our experiments at Vale Farm contained 58% of 
water, which is a good deal more than very good Cheddar; yet the 
moisture did not show itself too much by the tryer, while it did so in the 
case of No. 3, which only contained 35%. 


In the true Cheddar, the paste is firm,but supple, soft, unctuous,mellow 
and very uniform ; the tryer comes out of it showing fat, but no beads of mois- 
ture. The pieces of curd are no longer discernible in it, as they are not 
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only well cemented, but fused together. This paste rather recalls that of 
good fresh Gruyére. 


In a system of manufacture, what are the defective points which pre- 
ventit from showing its richness in fat, but not from showing its moisture? 
We propose to look into this now. 


1. Moisture.—If we refer to the table summing up our experiments, we 
note in the first place that there is no well marked relation between the 
moisture left in the curd before putting to press and that of the ripe cheese. 
This is easily understood, for, with the presses actually in use in this Pro- 
vince, it is impossible to know exactly the importance of the pressure 
applied to the cheese and there are some curds which yield their whey to 
the press more readily than others. Neither is the conduct of all curds the 
same at salting, some of them giving up more of the whey at the moment 
of salting than at any other. Then there is the evaporation of the moisture 
during curing, which is not the same with all cheeses. 


These are the chief causes of the want of relationship between the 
percentage of moisture before putting to press and the percentage afcer 
curing. 


But the system of mannfacture pursued influences very considerably 
the moisture of the ripe cheese, whatever may be the mode of pressure 
applied. According to the averages established by Mr. Lloyd, good Ched- 
dar, once ripe, should contain about 35.58% of moisture and the cheese 
made by the Canadian system contains on an average a much less propor- 
tion. In fact, the cheese which we made by the Canadian system at 
L’Ange Gardien and at the St. Hyacinthe Dairy School, as well as at Vale 
Farm, contains an average of 33% ; those made according to the Cannon 
system contain an average of 35.12% In particular, of the two cheeses 
made at Vale Farm, that made according to the Cannon system contains 
88 85 % and that by the Canadian system only contains 34.60 4. 


On his part, Mr. Lloyd had already made careful inquiries into this 
subject, by using the Scotch system, which greatly resembles the Cana- 
dian system and he found it also yielded cheese with a slight percentage 


aed 
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of moisture. We have already, in the first part of this report, (page 392) 
cited the result of the analysis of 46 Canadian cheeses made by Abbé 
Choquette, in June, 1896, and the average moisture of those cheeses was 
only 33.44. The influence of the system followed is therefore well defined 
and, if moister cheeses are needed, it must necessarily be modified. Among 
the successive operations of the manufacture, it is consequently not the 
pressing which exerts the greatest influence on the moisture of ripe 
cheeses. Certain curds may be heavily pressed and yet retain more mois- 
ture than others, which give up their whey very easily. On the contrary, 
experience has shown that the use of a large quantity of rennet and to a 
certain extent the renneting and the scalding at a higher temperature, 
yield in general drier cheeser, the same mode of pressing being employed. 
(See page 363 of this report). Now, as in the Canadian system, more 
rennet is used and the renneting and scalding are done at a higher tem- 
perature than in the Cannon system, we are forcibly led to turn our 
attention in the first place in this direction. 


These three things, the quantity of rennet, the temperature in ren- 
neting and the temperature in scalding, each play their particular role ; 
but which is the one of the three that should be modified? It is very 
difficult to say which to a certainty and it would be necessary that experi- 
ments should be made on the subject. 


We have already, however, some notable indications. Mr. Lloyd, 
who made some tests to determine the influence of the quantity of rennet 
on the quality of the cheese, has always found that a heavy dose of rennet 
hurts the quality of the cheese and recommends that at least 45 minutes 
be taken to curdle the milk at 84°. No experiment has been made to 
ascertain if the temperature at renneting influenced the quality of the 
paste of the cheese and if it was better to raise this temperature and to 
use less rennet than to do the contrary. According to the foregoing, 
therefore, one would be led, in order to imitate the Cheddar, to proceed, 
even in this Province, by following the Cannon system and to rennet at 
84° with a smaller dose of rennet than that actually employed in the 
province. 


As for the scalding, we already kuow that if it be done at a low tem- 
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perature the curd is less firm than if scalded at a higher temperature and 
that scalding at a high temperature gives a drier curd. 


Towards the beginning of this report (page 857 and following) we 
have laid down a theory as regards the manufacture of Cheddar, in which 
more detailed indications on this head will be found, but we must again 
make a general remark here. In the Canadian method, the whey is 
expelled by using a stronger dose of rennet, which imparts greater con- 
tractibility to the curd; the cooking is done at a higher temperature and 
more acid is developed before draining off the whey. In the Cannon system 
a weaker dose of rennet is used, the scalding is done at a lower temperature 
and less. acid is developed in the whey before draining off and, notwith- 
standing all this, in order to attain sufficient drying of the curd, it is 
subjected to a certain pressure during the development of the acid. This 
mode of action is perhaps a little more expensive, but is it not essential 
in order to obtain a cheese that will not be too dry ? 


So much for the quantity of moisture to be left in the curd, but we 
have seen that, to resemble Cheddar, it is not enough that the Canadian 
cheese should contain a greater proportion of moisture than heretofore when 
once ripe but also, that this moisture should be further thoroughly incor- 
porated with the paste so as to not reveal itself on the tryer, that the grains 


should be perfectly fused together and that the fat should show on the 
tryer. 


Mr. Lloyd rightly charges the mode of pressing with part of the diffe- 
rence that exists between the paste of the true Cheddar and that of the Cana- 
dian cheese, In the English system, the chzese remains in press for four 
days. They begin at a moderate pressure, which is increased daily by 
changing the cheese from one press to another more powerful. In addi- 
tion to this, in each press, the pressure is constant and determined, for it 
is regulated by weights. We took the data relative to these presses, 
which will be described further on, In Canada, the presses used do not 
allow of an exact account being taken of the pressure and the springs,against 
which the vats rest, gradually slacken as the cheeses decrease in length ; 
consequently, the pressure cannot be constant. Further, in this country, 
the cheeses only remain in press from 18 to 24 hours generally. This 
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question of the pressing is of the utmost importance to the quality of the 
cheese and especially of the paste. When a curd is subjected to a mod- 
erate, increasing and, above all, prolonged pressure, the air is more easily 
expelled from it, the grains cement together more thoroughly, the excess 
of moisture is more readily forced out of the whole mass and the 
remainder penetrates and impregnates them thoroughly; there are 
phenomena of diffusion and osmose which cometinto play and which 
completely modify the nature of the paste and consequently the 
medium in which the microbes shonid exist. On the other hand, 
if the pressure be increased abruptly and become considerable after 
some time, the outer surface of the cheese, for a certain thickness. 
hardens in the first place and the air remains imprisoned in the 
centre of the cheese, between the grains of curd which cannot cement 
together properly ; and the moisture itself accumulates between these 
grains at the same time as the air. Cheese is then obtained which shows 
moisture to the tryer and in which the microbes most favorable to good 
curing are placed in improper conditions of life. 


We regard this question of the mode of pressing as of the highest impor- 
tance and we cannot do better than refer the reader to that part of Mr. 
Lloyd’s report which deals with it (page 405 of this report.) We have also 
remarked that the curd mill used in England does altogether different 
work from those employed in America. Here the curd is cut into more 
or less regular pieces and all about the same size. The English mill on 
the other hand, tears the curd, reduces it to pieces of all sizes and yields a 
large proportion of crumbs. These crumbs possess the advantage of 
properly packing all the crevices comprised between the bigger pieces 

and the agglomeration can be effected more throughly under the influence 
_ of a moderate and prolonged pressure. 


2. —Unctuosity.— From the standpoint of the unctuosity of the cheese, 
here is what Mr. Lloyd says : 


“In two of the cheeses, I determined the percentage of fat, viz: No. 7, 
which contained 38,47 per cent, and No. 9. which contained 37,33 per cent. 
This is a very high proportion of fat, and I have always found that when 
making cheese from very rich milk, special precautions have to be taken.” 


We may here make the following remark : 
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If, in a cheese, the proportion of moisture increases, that of the solids 
by this very fact decreases and if at the same time the proportion of fat in 
the cheese remain constant, the result is an increase of the fat in the solids 
simultaneously with that of the moisture in the cheese. With that 
granted, let us take the two cheeses above mentioned ; referring to the 
table of their analysis we see that they contain respectively 31.40 and 
31.80 oo of water and therefore 68.7 and 68.2 o/o of solid matter. As they 
contain 38.47 and 37.33 opo of fat, their percentage of fat in the solids is 
56.07 and 54.73 ojo. 


During the years 1891 to 1897, M. Lloyd analyzed 175 good English 
cheeses on this point and found that the percentage of fat, as regards the 
solid matter, showed an average of 52.12 ojo in the case of these samples. 


For the cheese made by the Cannon system during our experiments, 
the percentage is 52.95 ojo. This figure does not differ very much from 
the foregoing. 


In the first place this shows that the English cheese has a slighter 
percentage of fat in the solid part of the paste and, secondly, that it is not 
only the percentage of fat which imparts to it its unctuosity, since the 
Canadian cheese is richer in fat and less unctuous than the real Cheddar. 
This involves a question of paste. It is very probable that the unctuosity 
depends above all on the manner in which the moisture is incorporated 
with the paste. 


Mr. Lloyd adds to what we have above cited :—“ It is, however, 
remarkable that in spite of their large proportion of fat, the Canadian cheeses 
do not on the iron show their quality. This ought to be remedied, for the 
quality is there, and the means of showing it, so that the goods mignt 
ebtain the price they ought to fetch, should be found.” 


3. Acidity.—We have seen that our cheeses, as compared with the true 
Cheddar, were characterized as too dry, not unctuous enough and too 
acid; we have just examined the two first differences, now let us look 
into the third, the acidity. 


415 


On examination of our table, we perceive that no well defined rela- 


tion can be established between the reports of the judges and the acidities 


either of the milk or of the whey at the different stages of the manufac- 
ture in the case of the cheeses which we made in Canada by the two systems 
and outside of those which we made in England. We do not pretend to 
say that there is none, for certainly ifthe milk came from the press with a 
very strong acidity, the cheese would be more acid. We wish simply to state 
ihat the differences existing between the Cannon and the Canadian systems, 
to the moment of pressing and within the limits of the acidities of our 
experiments, do not render themselves apparent to the taste on the acidity 
of ripe cheese. The differences between the diverse acidities of these 
cheeses, when they are once ripe, were not sufficient for that; but, ina 
general way, they were all found too acid. 


In fact, No. 9, whose milk showed an acidity of 19 at the moment of 
renneting and whose whey at the dipping indicated 33 and the whey 
from the press 98, was found as acid as No. 2, whose milk was renneted 
at an acidity of 24, whose whey at dipping marked 42 and whey from 
the press 124. Once ripe, their acidity was found to be 4 ojo in the case of 
the furmer and 4} o/o in that of the latter. 


Since the difference between the two systems to the time of pressing 
does not make itself apparent to the taste, the difference in the acidity 
of the ripe cheeses seems therefore to arise only from the mode of 
pressing. And, in point of fact, nearly all the cheeses which we made in 
Canada were found to be, in comparison with the real Cheddar, acid in a 
general way, even those made by us according to the Cannon system, 
while those which we made in England by the same two systems did 
not show an excess of acidity at the judge’s examination. Now, in Canada, 
one system of press is used and, in England, another. In Canada, we 
left the cheeses made by the Cannon system for two days in press, but 
the pressure was increased rapidly as in the Canadian method and was 
as heavy. In England, on the contrary, we gave a heavy pressure that 
very evening to the cheese made by the Canadian system, but the kind 
of press and the number of weights at our disposal did not allow of our 
putting on as heavy a pressure as with the American presses. 
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The difference of method employed for the cheeses made in Canada did. 
not therefore make its influence felt upon their acidity and the same may 
be said of the cheeses made in England But, if we compare the cheeses 
made in Canada with those made in England, the difference in the mode 
of pressing is noticeable. In fact, if we refer to the table of experiments, 
it will be found that the acidity of all the cheeses which we made in 
Canada, including those by the Cannon system, was embraced between 4 
and 5 per cent ; on the other hand the acidity of the cheese which we made 
in England was 2.3 in the case of those made by the Cannon system 
and of 1.7 in the case of those manufactured by the Canadian system. 
The difference between the, acidity of the cheese pressed with the 
American press and those pressed by the English press is therefore consi- 
derabie. It may be objected that the cheeses made in Canada were four 
months old when examined, while those made at the Vale Farm were 
only two months. But this certainly cannot account for the whole differ- 
ence, for, in Mr. Lloyd’s report, page 1380, we find the following table, 
resulting from the numerous analyses : 


Soluble Acid 


Cheese at least eight weeks old...... stoasegeng wanshed eee 1.57 
Cheese from 9 to 12. weeks... ics..s-cssceeces 5 tik ocd seamen 1.95 
Cheese from 13 to 16 weeks...... Rive, Sele ba cis Salter see einen 2.20) 


According to this, the English cheese two months old would have 
an average acidity of 1.57 and we found an average of 2.00 for those made 
at Vale Farm and for the four months old an average of 2.20, while we 
found an average of 4.4 for those made in Canada, which is double the 
difference that we should have found. 


A fact which further tends to attract attention to the influence of the 
mode of pressing on the acidity is that No. 5 was made by following 
about the same acidities as in England for the milk and the whey at the 
different stages of making ; but, that, once ripe, it showed an acidity of 
4.4 instead of 2.2, the English average. 


The acidity of these cheeses noted by the experts is therefore real 
and appears to result from the mode of pressing. As we have seen, 
Mr. Lloyd explains the thing as follows: ‘t If the moisture be intimately 
incorporated with the paste, 1t helps the curd to ripen and to fuse, but if, 
owing to the pressure applied during the pressing, the moisture exudes 
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from the curd, two injurious effects result, the second of which is that the 
acidity continues to develop in the drops of whey imprisoned between 
the pieces of curd. 


1. The manner in which the moisture is incorporated with the curd 3; 2. The 
acidity of the ripe cheese ; and 8. The quantity of moisture it contains would therefore 
be three things intimately connected and depending, the two former on the mode o 
pressing, and the latter on the quantity of rennet, the temperature of the milk at ren- 
neting, that of the scalding and also the mode of working the curd to which we shall 
revert later on. 


4. Flavor and aroma.—We have seen that what further differentiates the 
Canadian from the Cheddar were the flavor and the aroma. Suppose that 
we had obtained a cheese which, as regards moisture, acidity and paste 
was in all respects similar to the Cheddar, could we impart to it the special 
flayor and aroma which distinguish the latter cheese and from which the 
flavor and the aroma of the Canadian cheese differ a great deal, as, we 
ascertained by the numerous cheeses from all quarters which we examined 
during our trip? This question is certainly harder to elucidate than the 
others. However, it may be at once said that it is very probable that we 
shall never be able in Canada to have a flavor guite the same as that of 
the genuine Cheddar. Questions of climate, soil and grasses are involved, 
which it is impossible for us to solve. 


As a general rule, the plants which grow in a certain climate and on 
land ofa certain nature do not yield either a cheese or a butter of the same 
flavor or aroma as those which grow in another climate and on a soil ofa 
different nature. The true Cheddar, like the butter of Isigny, like the 
Gruyére and like the Roquefort, is a special product. These may be 
imitated in form, texture and color, but not in the flavor and aroma and 
the genuine connoisseur will be always able to distinguish an authentic 
product from an imitation. They have each their particular flavor derived 
from the soil and the climate of the country of their origin. 


A host of other products are encountered, which draw their special 
qualities from the soil and climate. Wines especially fall into this 
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category. For instance, Bordeaux wine has a bouquet and properties 
yery different from Burgundy and Champagne; it is impossible to confuse 
the one with the other. These properties come especially from the soil. 
In a same winemaking district, two adjoining fields, planted with vines 
of the same kind, often produce wines of very different qualities and this 
to such a degree that the two fields may possess very different values. 


The case is the same with butter and cheese and probably also with 
Cheddar. 


Nevertheless, even in the event of our inability to secure in this pro- 
vince the true flavor of the genuine Cheddar, it is very probable that we 
may succeed in making a cheese the flavor of which will come so near to 
the one we desire to reach that, in practice, our cheese will be taken for 
the true Cheddar except by amateurs. 


For this purpose, the first thing to be done is to remove every bad 
aroma and bad flavor, and with this view none but clean, first quality 
milk should be accepted by the factories and the working should be done 
only in the factories where the greatest cleanliness prevails. 


In England, each farm makes its own cheese from the milk of its 
own herd, which is generally composed of 50 to 60 cows. 


The milking cans are kept in the cleanest condition ; immediately 
after milking they are washed in lukewarn water, then scalded, steamed 
and dried out of doors in the sun, in a pure atmosphere. 


Before milking, those who perform this work wash their hands, put 
on a clean apron and wash the udders of the cows. 


In the factories, the most minute precautions are taken to prevent 
the contamination of the milk and the most exquisite cleanliness reigns, 
Bach implement and tub is carefully washed when no longer in use and 
care is taken to spill no milk, whey or curd, on the floor, ete. 
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At Vale Farm, where the whey of the evening before is daily used, 
we remarked that the curd had a slight odor of advanced whey, but this 
odor disappeared during the curing of the cheese. 


According to Mr. Lloyd, the use of whey renders the manufacture 
uncertain and yet it is the general rule in England. We would also insist 
here on the importance of fully elucidating the question of the use of 
yeasts 


In our table, the fact may also be remarked that, among the cheeses 
made in Canada, No. 5, whose flavor comes nearest to that of Cheddar, 
was made with a milk, whose acidity was 21 at the time of renneting and 
that in general all that have been made with milk whose acidity was 21 or 
less than 21 have a better flavor than those made from more acid milk. 


Mr. Lloyd recommends from 20 to 21 as the most favorable acidity 
of the milk at renneting. 


_Might there be an interesting relation between the flavor and the 
acidity of the milk used and might the flavor of the Cheddar be more 
easily secured, with a milk whose acidity is 20 or 21 at renneting 
than with a milk whose acidity is greater or less? This question deser- 
ves to be more thoroughly studied. 


The reader’s attention cannot be too much directed to the probable 
influence of the mode of pressing on the flavor of the cheese. When the 
curd is pressed, the mode of pressing varies either in the intensity of the 
pressure or its duration. But the importance of the duration of the - 
pressure is greater, perhaps, than its intensity. Whena mass of curd is 
subjected to prolonged pressure, the phenomena of diffusion of osmose 
and others make their influence vigorously felt in the long run; from the 
heterogeneous mass which it was, it becomes homogeneous ; the moisture 
has a tendency to spread through it regularly, together with the gases 
and the other soluble salts, which dovs not happen when the pressure is 
of brief duration. 


It will be thoroughly understood then that the microbes imprisoned 
in the mass of curd find altogether different conditions of existence therein. 
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As the nature of the microbes which prefer to develop there, as well as 
the products of their secretions, depend much upon the nature of the curd 
in which they are imprisoned, it is easy to foresee that the curing and 
consequently the aroma, the flavor and the acidity of acheese will depend 
on the manner in which it is pressed and especially on the duration of the 
pressing. It may also be added that in a cheese, from which the air has 
been completely expelled, anzrobic life tends to take the upperhand and 
that therefore the casein will be quickly assailed by the anzrobic fer- 
ments, the cheese thus very rapidly acquiring aroma and flavor. 


We should also call attention to the fact that vatting is done at 
a higher temperature in Canada than in England, which may exert an 
influence on the agglomeration of the grains of curd and consequently on 
the curing. The whole of this question merits serious study. 


An important observation remains to be made after the foregoing 
discussion: this is that we should not try to make a moister cheese in 
this Province without al the same time changing the mode and the duration of 
the pressing; otherwise, the result will be what manufacturers commonly call 

‘ glue,” that is to say, a soft, acid cheese and of very bad quality. 


5. Keeping Quality.—A certain number of English importers complain 
that the Canadian cheese does not keep long enough and that they are 
obliged to sell it off quickly. 


Reference to what we have said previously enables us to fally account 
for the cause of this and we need only repeat here what M. Lloyd says 
on this subject, as follows: 


“ Tf the moisture exist in the curd itself, it helps to ripen, mellow and 
soften that curd. But, if by pressure applied to the curd, the moisture 
exudes from that curd so as to fill the crevices between the lumps of curd, 
two injurious effects result. The lumps of curd are left too dry and do not 
contain within themselves the means of ripening, while the drops of accu- 
mulated moisture (whey) undergo rapid change, develop undue acidity 
(so contracting the curd in their immediate neighborhood) and subse- 
quently proceed to develop butyric acid, producing bitterness. Thus the 
cheese consists of a mixture of unripe curd and over-ripe whey. ” 
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This is probably one of the reasons of the defect above mentioned which 
- will be remedied by changing the mode of pressing. 


MISCELLANEOUS REMARKS 


it is now necessary to make some remarks regarding certain processes 
in the Cannon system which may exert an influence on the quality 
of the Cheddar. 


1. Breaking the Curd—In the Cannon system, as we have seen, less 
rennet is used and the renneting is done at a lower temperature Thus 
the curd is fit for cutting only after a longer interval of time. But the 
cutting is not done in one operation as under our system. Shortly before 
it becomes firm enough it is cut up roughly with an American knife, care 
being taken not to break it; then it is allowed to become firmer and 
the whey is allowed to rise until the curd is covered; at this moment it 
is generally ready for breaking. This period of rest lasts about 10 or 15 
minutes. Then the curd is broken rather than cut into small fragments 
with a clean fracture and generally smaller than under the Canadian 
system. There is in this a difference in the process which may have a 
great influence on the nature of the curd and on the manner of its subse- 
quent treatment. Under this system, the curd would contract with less 
difficulty and set more firmly ; the result would be that it would not be 
necessary to scald it at so high a temperature to obtain the same degree 
of firmness when the curd is piled, chiefly because it is cut softer at the 
beginning. 


2. Fermentation of the cwrd.—This is not done at all like in England as may 
be seen by studying the Cannon system which we describe further on. 
Nevertheless the curd, when ground, must present the same qualities to 
the touch, taste, smell and sight as under our system. This is another 
way of attaining the same end and in the other systems followed in 
England other means are also adopted. But in the Cannon system, the 
expelling of the moisture is helped by pressing the curd ; it is therefore 
not necessary to dry it that as much acid be developed as in the Canadian 
system. In the latter, it is true that the curd may be more or less com- 
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pressed by piling the blocks to a greater or less height, nevertheless the 
same degree of pressure can never be attained as with a weight in the 
Cannon system and the expelling of the whey must be done before this 
operation by scalding at a higher temperature. In the Cannon system 
the blocks are covered with wrappers to maintain the temperature, but in 
the Canadian system this is more easily effected by warming the tub. 


As regards the development of lactic acid under the Cannon system, 
the curd is first cut into rather large blocks and at each turning the blocks 
are cut smaller so as to expose an increasingly large surface to the action of 
the air. In the Canadian system, the blocks flatten out more and more, the 
surface exposed to the air at each turning with a view to the development 
of the acid, therefore, becomes all the greater. What is the advantage of 
the former process over the latter 2. There is nothing to indicate it in the 
results of our experiments. It would be desirable to study the question. 
It is nevertheless probable that as soon as the curd attains the same degree 
of ripeness, it matters little which of these two processes be used or the 
Candy process which resembles the Canadian. Mr. Lloyd says that the 
Candy method gives a more open cheese. Does the pressure at this stage 
of the manufacture exert any influence on the body of the curd and is not 
the method of treating the curd without compressing it, as followed in 
Canada, the reason forits having to be scalded at a higher temperature and 
of a greater pressure having to be used in press, the drawbacks of which 
pressure we have pointed out above ? 


Another advantage we can see in the Cannon system is that if some 
portions of the curd do not ferment quickly enough, they are at each 
cutting mixed up again with other portions better fermented, which does 
not take place in the Canadian system. A more regular fermentation 
must be obtained with the former. In the Canadian system, for instance, 
the ends of the blocks cannot ripen like the centre. It is true that at each 
turning, what was on top and outside is put underneath and in the 
centre and vice-versa but, in spite of this, the mixing of the various por- 
tions of the curd to be fermented is certainly not so well done. 


3. Scotch System.—In Scotland where the milk is worked in large quan- 
tities in the factories, as in Canada, the Canadian system which is more eco- 
nomical, was first adopted and in 1886, an instructor was obtained from 
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the Province of Ontario; but it was modified ofterwards to get higher prices 
on the market. Mr. Lloyd advised us to visit Mr. James McAdam’s factory at 
Castle Douglass, in Scotland, where this modified system is followed. Mr. 
McAdam now gets as high prices for his cheese as true Cheddar. We 
accordingly went to Castle Douglas and Mr. McAdam was kind enough 
to allow us to be present at his working. Our most sincere thanks are 
due him for his kindness. The manufacture is carried on as in Canada 
in long vats with double bottoms, heated by steam. 


Here is a summary of the observations taken that day : 


2,200 tbs of milk. 


7.40. Renneting : one ounce of rennet to 330 lbs ; temperature at 
renneting, 83°. Curd formed in 45 minutes. 


8.25. Cutting : The curd is cut softer and finer than in Canada. 
8 40. Taking the acidity: 14. 
8.45. Beginning of scalding. 
9.25. End of scalding. Temperature 98°. 
9.40. Dipping of the curd. Acidity 14.15. 
10.55. Hot iron test 4. Acidity 164. 
11.05. End of draining. 
11.12. Curd taken to rack. Acidity 22. 
11.17, Pressing with boards and weights. Acidity 26. 
11.40. First turning. Acidity 26. 
12.00. Second turning. Acidity 32. 


The turnings are afterwards continued every half hour until the eurd 
is sufficiently fermented. 
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1.40. Weighing 216 lbs of curd. 
1.55. Grinding after cooling. Same mill as at Vale Farm. 


2.15. Salting with 2% of salt. Temperature of curd 74°. Under this 
system, the salting is usually done 64 hours after renneting. 


2.25. Vatting. 


2.85. End of vatting. Acidity 80°. 


The presses used are the same as at Vale Farm. The cheeses remain 
only three days in the press, The maximum pressure is 2,688 lbs, No 
temporary cloths are used as at Vale Farm. The surface of the cheese is 
greased on the last day. 


On examining this system of manufacture we see that the curd is 
obtained in 45 minutes between 83° and 84°; that the curd is cut softer 
and finer than in Canada; that the scalding is done at a lower tempera- 
ture and less acid is developed in the whey and consequently that the 
process somewhat resembles the English systems, The press and the curd 
mill are the same as at Vale Farm. The distinguishing feature between 
this system and the Cannon system is that the acidity is chiefly developed 
during the fermentation of the curd on the rack. Mr. McAdam is of 
opinion that the quality of the cheese is better when the acidity is deve- 
loped on the rack only than when developed in the whey. During the 
ripening on the rack the curd is pressed with boards on which weights 
are placed ; the pressure during this period of manufacture is less than in 
the Cannon system. There are also some handlings of the curd which 
constitute a further difference between this system and the Cannon 
system. 


We also see that in this system the cheese is put in the press at a 
much lower temperature than in Canada and the pressing lasts only three 
days instead of four under the Cannon system. The conclusion to be 
drawn from this visit is that on the whole the modifications made to the 
Canadian system have had the result of making the Scotch system 
resemble those followed in England. This shows us that if we wish to 
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make a cheese in this province resembling true Cheddar, we must also 
modify our system in this direction. 


4. Clothing the Cheese. —At Vale Farm, when the cheeses come out of the 
press, they are wrapped in strong linen cloths firmly sewn or tied. This 
ds done before they are taken to the ripening room. 


These cloths keep them in shape and from getting dirty. They may 
also be an obstacle to the development of moisture especially if care has 
been taken to steep them in an antiseptic before using them. They do 
not prevent exchange of gases and vapors between the cheese and the air. 


We are inclined to recommend the use of these cloths in this Province. 
_ In England they are sewn on the cheese, but they might without difficulty 
be laced or some other rapid and safe means of keeping them in place 
might be used. 


They are taken off when the time comes for selling the cheese. They 
might be washed, steeped in an antiseptic solution, dried and used again. 


Ripening of the Cheese—There is nothing special in connection with the 
curing rooms in England. They are generally built of stone, but the 
climate is less variable and probably damper than in our Province. 


Cheeses are ripened at a temperature approaching 64° or 65° which 
is the most favorable. It seldom rises to 70°. As regards the hygrometer, 
Mr. Lloyd in his report gives the following figures as the average of the 
7 months in which work was done for six years : 


MORNING EVENING 


PPPESELOUUCUCE CY (MME acccacc vane Witdeyans scene leas veceee 62 65 


_ SURAT £< Gce hts Scop cks \0e esas ve 59 62 


The curing lasts at least two months and even more to ripen some 
cheeses. 


Cheeses are sold only when ripe and according to quality. 
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5. English Presses—The presses used in England are vertical, with con- 
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stant pressure, the pressure being maintained by weights. We have 
taken the following observation respecting these presses. They are all 
constructed as follows: A lever jointed and having a pulley at its 
extremity a second lever below the first and jointed. This second lever 
bears on the cheese by arod. The first lever bears on the second by the 
rod. Through the pulley passes a chain fastened and having a weight 
at its extremity. By this means the pressure is multiplied many times 
by the levers and the pressure remains constant. When the weight drops 
too low, it may be raised by turning the threaded rod by means of the 
wheel. Of the four presses used at Vale Farm the first could give a pres- 
sure of 14 cwt, say, 1568 tbs; the second of 15 cwt, say, 1680 tbs; the 
third of 17 cwt, say, 1904 and the fourth of 20 cwt, say, 2240 ibs. 


The cheeses were 16 inches in diameter; the pressure could therefore 
be to the square inch of 7.84 lbs. for the first ; 8.4 lbs. for the second ; 
9.52 Ibs. for the third and 11 lbs. for the fourth. The first multiplied the 
weight at the end of the chain 80 times, the second 120 times, the third 
and fourth 85 times. 


On the day when this observation was taken, the first had a weight 
of 20 lbs., its pressure thus being 1,600 lbs, say 8 lbs. to the square inch ; 
the second with a weight of 7 lbs, gave a pressure of 840 lbs, say 4.20 
Ibs. to the square inch; the third gave a pressure of 1,360 lbs., say 6.8 lbs. 
to the square inch, with a weight of 16 lbs., and the last gave a pressure 
of 1,700 lbs., say 84 lbs. to the square inch with a weight of 20 lbs. 


The height of the vats was 19 inches. The weight of the cheeses 
obtained with the presses is about 129 ths, their height 15 inches and their 
diameter 16 inches. 


ACIDIMETER 


In work such as that of cheese-making, means of control are absolu- 
tely necessary. All cheesemakers know:that all milks are not worked 
equally well; with some the scalding must be done at a higher tempera- 
ture, more acidity be given in the whey, for instance, and less with 
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others There must be means of knowing when the milk is sufficiently 
ripe for renneting ; when the whey is fit to be drawn off; when the curd 
is ready for grinding, etc. A good maker should be able to know all 
these things without making too many mistakes. For this he takes advan- 
tage of certain remarks as to the manner.in which the milk, whey and 
curd act in the various stages of manufacture as well as their taste, smell 
and appearance. The first makers had only the five senses to guide them. 
It took an apprentice a certain number of years’ practice to become an 
expert maker who could do his work properly, and a good many appren- 
tices could never become good makers, because some senses such as taste 
and smell were not sufficiently developed with them. 


What was the result? As the skill of the makers varied in almost 
every factory; as their observations, their standards were not always 
the same ; as the quality of the milks and the temperature also varied 
nearly every day, the uniformity of the lots of cheese in the Province 
necessarily felt the effects of all this to a great extent and the average 
price was lowered. 


Afterwards, a special means was introduced for approximately ascer- 
taining the acidity of the curd: this was the hot iron test. This test is 
already an improvement, a surer and more precise method than taste, 
smell and appearance of the whey and curd, for ascertaining the proper 
moment for draining off the whey and the moment when the curd is fit 
for grinding. But this method is still only very approximate. In fact, it 
is not easy to ascertain the temperature of the iron and the curd does not 
act in the same manner when the iron is very hot as when it is moderately 
hot, when the mass of curd is damp and when it is quite dry. On the 
other hand all curds do not give the same length of thread with the hot 
iron ; finally, strictly speaking, all makers do not appreciate in the same 
manner the length of the threads produced on contact with the hot iron. 
These are many sources of error which still cause marked differences in 
the quality of the cheeses. 


The use of the hot iron, although an improvement in the means of 


control, especially in the hands of intelligent makers, is therefore far from 
being a sufficiently accurate method for a great many makers. 


To decide whether the milk is sufficiently ripe for renneting, the 
rennet test was also introduced. This test gives very accurate results 
when carefully made. It is a great improvement in our means of control, 
but cannot be applied to the whey in the subsequent processes of manu- 
facture. 


On the whole, until the recent searches of Mr. Lloyd, of which I will 
now speak, the means of control were still very primitive. To succeed 
in making cheeses of good quality and quite uniform, a long appren- 
ticeship was certainly necessary and this necessity was one of the causes 
of the great irregularity in the, lots of cheese in this Province. Mr. F. J. 
Lloyd, to whose great experience we have had recourse during the searches 


we made this summer, was the first to systematically use the acidimeter 


in the manufacture of cheese and torecommend its use. This instrament 
which is intended to ascertain the quantity of acid contained in any 
liquid, although known fora long time, had not been introduced into 
cheese factories before his time. 


Mr. Lloyd found that, in order to make a good cheese, the acidity of 
the milk and of the whey at the various periods of manufacture must 
attain certain proportions from which it would be imprudent to deviate. 
The experiments he made in this connection lasted cight years and the 
following is the result of his searches at least as regards the manufacture 
of Cheddar under the Cannon system which is much prized in England : 


The acidity of the milk immediately before renneting should range 
between 20 and 21 pounds of lactic acid, say an average of 204 lbs, per 
10,000 lbs of milk. So long as a milk has not attained the acidity of 20 
it must not be renneted, it is necessary to wait. This acidity is the key 
to success. 


At the moment when the curd is cut, the acidity of the whey decreases 
by about one third and falls to 14 or 15 lbs per 10,000 Ibs. As soon as the 
whey is withdrawn or while being withdrawn, the curd begins to rise, 
the acidity must have resumed nearly the same proportion as it had in 
the milk. 
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An important determination of acidity that has afterwards to be made 
is that of the drainings from the curd when it is piled for the first time. 
If at this moment the acidity of the whey is only once and a half less 
than the preceding one, that is less than 30 or 32 lbs of lactic acid 
per 10,000 lbs of milk, the fermentation of the curd will be slow and steps 
must be taken to hasten it, especially by maintaining a proper tempera- 
ture in the vat. If, on the contrary, the acidity be more than once and 
a half that of the preceding one, that is, more than 30 or 32 pounds, this 
shows that the fermentation will be rapid and steps will have to be taken 
to moderate it. 


The principal acidity to be afterwards determined when whey can be 
had, is that of the whey before the grinding. This determination is one 
of the most important. The whey that drains off at this moment should 
show ninety to one hundred pounds of acid per 10,000 tbs of milk. The 
curd may then be said to be good and fit for grinding. If no whey can be 
obtained at this moment, the hot iron test must be resorted to as formerly 
as well as the smell, taste and appearance of the curd. The last acidity to 
be ascertained is that of the whey from the press. It should be equal to 5 
times that found for the fresh milk immediately after the milking. 


During the grinding, salting and vatting, the acidity increases by 
about 10 to 20 lbs per 10,000 Ibs of milk. Thus if before the grinding the 
milk has an acidity of 90 it is almost certain that it will have an acidity of 
100 when it flows from the press. 


This last acidity must be taken on a sample of whey collected five 
minutes after the tightening of the press. 


We merely mention these figures in passing to show the importance 
the acidimeter may assume asa means of control in cheese-making. Ifits 
use should become more general, it is certain that after a short apprentice- 
ship all the makers of average intelligence at least would be able to make 
good cheese more regularly than in the past. Thus manufacture with so 
accurate a means of control would assuredly become easier and would 
only call for a little attention and care on the part of the maker. 
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All cheese-makers should learn to use the acidimeter properly. 


It is not our intention to decry the old means of control. They have 
rendered great services; but there is no doubt that, as regards the majority 
of makers, they are less convenient and less sure than the acidimeter will 
be when once its use becomes general. There are a good many makers 
who possess consummate skill in judging milk, whey and curd by taste, 
smell and appearance ; but such great skill cannot reasonably be expected 
from all the cheese-makers of the Province. Since there is an easier 
means and one more conveniently in reach of all for controlling the manu- 
facture, it should be used. The average quality of the cheese of this 
Province would gain by it, especially as regards uniformity. 


Now, how is this test with the acidimeter made ? There is a liquid 
known as phenolphtaleine which does not change color when mixed with 
another acid liquid, such as milk or whey, for instance, but which assumes 
a very dark red tinge when mixed with an alkaline liquid, that is a liquid 
containing soda or caustic potash. If, to a certain quantity of milk, we 
adda few drops of phenolphtaleine, this milk will not assume a red tinge 
so long as it remains acid, but if the acidity be destroyed by adding a 
certain quantity of a solution of caustic soda, as soon as the acidity is 
destroyed and it becomes alkaline, the red tinge will at once appear. 


From this it will easily be understood that the more acid the milk is 
the greater will be the solution of soda to be added to bring out the red 
tinge. Ifthe same quantity of milk be used at each test and always a 
solution of soda of the same strength, the quantity of soda to be added 
each time will necessarily be proportionate to the acidity of the whey. 
For instance, if the whey has an acidity of 20, I suppose that 40 drops of 
the solution of soda will have to be added. If its acidity be double, that 
is 40, double the number of drops, that is 30, will have to be used before 
the red tinge appears. 


Thus we have in this a very easy means of ascertaining the acidity 
of aliquid. In practice however there is a certain difficulty in seizing 
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the exact moment when the red tinge appears, for the milk is opaline and 
this tinge requires to be pretty strong before it can be fully distinguished ; 
put in practice sufficient accuracy may be attained. A drop more or less 
represents, with the apparatus now used in the trade, a difference of 
half a pound of acid per thousand pounds of milk which is very 
little from the standpoint of manufacture. Nevertheless, to distin- 
guish the exact moment when the color appears, the use of the touch 
method is recommended. The process in this case is as follows: to the 
whey is added the quantity of soda required, within a drop or two ; 
afterwards some drops of phenolphtaleine are put on a white plate, one 
beside the other. With a glass rod a drop of whey to which soda has 
been added is taken up and is laid on one of the drops of phenolphtaleine 
in the plate. If the red tinge does not appear a drop of soda is added to 
the whey and another drop of the phenolphtaleine is touched. If the red 
tinge shows, it means that the liquid is saturated ; if not, the process is 
continued until it makes its appearance and then there is only the quan- 
tity of soda solution used to be determined. 


For this, burettes are used which are graduated in cubic centimetres 
and in tenths of cubic centimetres and a soda solution so calculated 
that each tenth of a cubic centimetre represents one pound of lactic acid 
per 10,000 lbs of milk or whey. A soda liquor of one half less strength 
is frequently used, that is, so that each tenth of a cubic centimetre repre- 
sents half a pound of acid par 10,000 lbs. 


As to the shape of the acidimeters, it varies greatly, and it would 
take too long here to describe the various kinds found in the trade, each 
of which has its advantages. We have had a drop acidimeter, made in 
Paris. Every drop represents an acidity of 5 lbs per 10,000 lbs. It resem- 
bles a graduated burette and gives good results. 


The chief sources of error in the use of the acidimeter are: 1 the 
reading of the quantity used ; but with a little practice the difficulty pre- 
sented by [such reading is easily overcome and it becomes easy to read 
regularly. 
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2. Appreciation of the exact moment when the red tint makes its 
appearance. This appreciation is the most usual cause oferror. Frequently, 
especially with milk or whey from the press, the red tint does not make 
its appearance at once, and it is necessary to wait a quarter or halfa 
minute before its appearance. If one be not warned of this and if one 
hurry, the liquor may be considered not neutralized when itis. Fre- 
quently, while pouring the soda liquor into the milk or placing the 
drop of whey on the phenolphtaleine, the red color appears to afterwards 
disappear and unless one waits a few moments, the liquor may be consid- 
ered neutralized when it is not really so. Care must therefore be taken 
not to hurry too much and the test must be made cautiously. 


3. Another source of error lies in the soda liquor itself. The soda 
liquor, when exposed to the air, loses its strength because the air always 
contains carbonic acid and by combining with it this acid destroys its 
strength. 


To avoid this drawback, various means may be resorted to; the soda 
liquor may be kept in a large bottle with an emery stopper and for daily 
use a small bottle may be used in which the solution required for a few 
days only will be kept. By this means, as the large bottle will be opened 
but seldom, the solution will keep well and as the solution in the small 
bottle will be frequently renewed, it will not have time to spoil. There is 
also another means which consists in using a washing bottle containing a 
solution of soda through which the air must pass before penetrating into 
the large bottle and in which it divests itself of its carbonic acid Thus 
divested it remains without acting on the solution. 


It would be desirable, in the general interest of the province, that this 
very convenient means of control should become general, for it is a well 
known fact, and we have observed it in England, that the want of uni. 


' formity in the lots of cheese from this Province is one of the reasons for the 


difference of price between our cheese and that of Ontario. 
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II. COMMERCIAL PART. 


We obtained information in the chief ports where our cheese is 
imported as to the quality of that from the Province of Quebec and as to 
the needs of the various markets. We also examined cheese from other 
places 


In the first place, as regards price, cheese may be classified as follows, 
Canadian cheese coming between true Cheddar and the Chester or 
Cheshire : 


1. At the head of all are the genuine Cheddars and the first-class Scotch 
Cheddars. There is a slight difference between the Scotch cheese and the 
true Cheddar. This difference lies in the paste, the aroma and the taste, 
The Scotch Cheddars of the best quality do not fetch the same prices as 
the true Cheddars which are of the best quality, but as they are of 
more uniform quality, two lots, one of true Cheddar and one of Scotch 
Cheddar, will often be sold at the same price. 


2. Then come first class Canadian, Chester and Cheshire. Canadian 
cheese, as paste, resembles Chester rather than Cheddar and, in fact, it is 
often sold as Chester. The difference in price between these cheeses and 
first class Cheddar or Scotch is about 10 or 12 shillings per 112 lbs, say 2 
to 4 or 5 cents according to the season. 


3. Then come the Cheddar, Scotch, Canadian, Chester and other such 
cheeses of second or third quality whose prices vary greatly. There may 
be an average difference of 6 cents per pound by retail between the latter 
and those mentioned in the foregoing paragraph. 


England also imports cheese from the United States, Australia and 
New Zealand. In London, we inspected cheeses from Australia and New 
Zealand which certainly were of the best quality. These cheeses resemble 
Canadian cheese. We found some that tasted heated. Cheese from the 
United States is the same as that from Canada. In Liverpool we found 
many cheeses from that country which were sour. 
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The remarkable feature in connection with the cheese from the 
United States and Australia is that their outward appearance is generally 
very fine. The cheeses are straight, well turned and very clean. The 
poxes are of the best quality. The same applies to the Canadian cheese 
from Ontario. On the contrary the average appearance of the cheese from 
the Province of Quebec is rather inferior. The boxes are often very 
badly made and not strong enough. Wood of five thicknesses to the 
inch should be used. The size of the cheeses is far from being uniform. 
Some weigh oniy from 55 to 60 lbs and beside them will be others 
weighing 80 lbs and over. The want of uniformity in the lots from our 
province, both as regard outward appearance and quality, is the first thing 
that strikes one; this is a serious defect. 


The London market calls for a cheese not so white, but firm, greasy, 
unctuous, yielding, and very regular,mild in taste, with an agreeable smell 
and not too strong. 


In Liverpool, for an uncolored cheese a whiter cheese is preferred, 
softer,very ripe, of well developed flavor and aroma. The Liverpool market 
also likes colored cheese and in such case the color must be very uniform. 


In Bristol, the requirements of the market are between those of London 
and Liverpool In Glatgow they approach those of Liverpool. 


As a general rule, Liverpool takes all kinds of cheeses and ships them 
to Bristol, to London and to every port of England. 


Here is a summary of the remarks of the importers and retail mer- 
chants whom we saw. 


As to outward appearance, they told us that much progress had been 
made of late years in the Province of Quebec, but that there was not 
enough ; that the boxes generally were not strong enough, norsufliciently 
well made; that the cheeses were not well turned, nor uniform enough 
in weight ; that there was too much irregularity in the lots. They prefer 
cheeses weighing from 75 to 80-lbs and rather high than wide. All the 
importers also ask that the weight be stamped on the boxes and complain 
that this is not done. 
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Some among them object to mould, others less; as a general rule 
cheese without mould is preferred. 


For these importers, the outward appearance of the cheese is of great 
importance, for the customers’ attention turns first to that. If the cheeses. 
have a bad appearance, they will not look at them any more. 


All colors suit, provided they be uniform and that lots of cheese of the 
same color may be made up. The colors asked for differ according tothe 
places where the cheese is retailed ; but they want to have uniform lots. — 


Cheese is generally sold without indication ofits origin. One importer 
told us that no marks should be put showing that the cheese comes from 
the Province of Quebec, because when the customers see this, they will 
not try it or ask a reduction in the price. 


All qualities are sold in Liverpool. But in the retail stores we found 
a difference of at least 6 cents per pound between the first quality cheeses 
and those of medium or inferior quality. 


The importers also told us that a good deal of cheese from the 
Province of Quebec did not keep long enough and that were obliged 
to sell it too quickly, They would prefer cheese that would keep a long 
time. A clear taste is needed. The sour taste is too often met with as 
well as a heated taste and bad smells. The cheeses are very often acid, 
this is too common a defect and a very serious one. Mealy texture is also. 
a serious defect. 


Want of uniformity in color is also very common and very bad. 


The conclusion to be drawn from all these observations is that we 
must continue to improve the outward appearance of our cheese and the 
quality of our boxes ; make the cheeses heavier, better cured and above all 
aim at uniformity. We must by all possible means aim at uniformity and 
all this outside of the changes that have to be made in our mode of manu- 
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facture which have been dealt with in the first part of this report. It is 
true that the various markets accept and even ask for cheese of various 
kinds and qualities, but what is considered of superior quality in London 
is also considered first quality in Liverpeol and on all the other markets. 


Through the kindness of Mr. Hill of Evercreech, Somerset county, one 
of the leading wholesale dealers in Cheddar cheese in that section, who 
was good enough to show us over his stores, we had an opportunity of 
forming a certain idea of the nature of real Cheddar as met with in the 
trade and of its different qualities. Our sincere thanks are due Mr. Hill 
for his kindness and courtesy. 


MANUFACTURE OF CHEDDAR CHEESE ON THE CANNON 
SYSTEM. 


Adopted and taught at the Dairy School of the Bath and West and Southern 
Counties Society, England 


The Cannon system is that which has been adopted at the dairy school 
of the Bath and West and Southern Counties, England and it is necessary 
that it be well understood in all its details. 


We publish it here. 


The Evening’s Milk. -This is brought into the dairy and strained through 
fine muslin into the cheese-tub. The acidity should then be estimated and 
recorded. The temperature of the milk when brought in varies from 87° 
to 91° F., and to prevent the cream rising it is necessary to gently stir the 
milk at intervals of 15 minutes during the first hour if the temperature of 
the milk is as high as 90° F., or the dairy is about 70° F., and at longer 
intervals as the milk cools. When the weather is warm more frequent 
stirring is needed than when the weather is cool. But if the milk is cold 
(say 78°-80° I.) when brought into the dairy, it would be advisable to 
warm it gently. say to 86°, 88° or 90° F., according to the temperature of 
the dairy. Ifthe dairy is above 58°-60° F., the milk would not require 
to be heated quite so high. This heating of the milk 1s to help to promote 
ripeness or acidity, as the milk, if at a low temperature, would not ripen 
sufficiently during the night. 
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In the morning the acidity of the evening’s milk should be again 
estimated. 


Then the evening’s milk is skimmed, and the cream placed in the 
warmer with a portion of the evening’s milk. This portion will vary 
with the time of year and the temperature of the evening’s milk in the 
morning. In June, July and August, about one-half will be necessary ; 
in the spring and autumn, more than half may be necessary. 


The Morning’s Milk.-Is now strained into the tub containing the 
remainder of the evening’s milk. 


Then the quantity of milk in the tub and in the warmer should be 
noted, and also the temperature of each. 


It is essential in cheese-making to know the quantity of milk that is 
being dealt with. Without possessing this knowledge it is impossible to 
ascertain whether the cows are maintaining their yield and paying for 
their keep; to judge whether the amount of cheese made is what it 
ought to be; to accurately estimate the quantity of rennet which should 
be used; and, generally, to conduct the many operations of cheese~ 
making by a sure and not hap-hazard method. Therefore the necessity 
of having both the cheese-tub and warmer accurately gauged cannot be 
too strongly urged upon all cheese-makers. 


While it is customary to find cheese-tubs with a gauge, it is seldom 
that the warmer has one. Yet to facilitate and ensure accuracy in cheese- 
making, it is advisable to have accurate gauges for both cheese-tub and 
warmer. 


The gauges should not be fixed to the tub, but made to hang from 
the rim thereof, so that they can be easly removed and cleaned. 


Those at present supplied with cheese-tubs are not graduated finely 
enough. They are only marked to show 5 gallon differences, whereas it 
would be easy to sub-divide each of these divisions into 5, so asto gauge 
the exact number of gallons present. 


These marks might reach only half-way across the gauge. Greater 
care should also be taken to place the cheese-tub exactly horizontal ; 
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frequently there is a difference of two or more gallons in the reading of 
the gauge, according to its position on the tub. In such case it is neces- 
‘sary ‘to take the readings at two opposite points, and the mean of the two 
readings will show the quantity of milk present. 


Heating Evening’s Milk.—The first operation is to bring the whole of the 
milk to the correct temperature for renneting. This temperature is 84° F 


In order to estimate the temperature to which the portion of evening’s 
‘milk in the warmer should be heated, it is necessary to first note the 
‘quantity of milk in the tub and its temperature, Ifthe milk iv the tub 
‘be exactly 84° F., then evidently it is only necessary to heat the portion 
-of evening’s milk in the warmer to 84° also. But if the milk be above 
>84°, then, in order to cool it down, the milk in the warmer must not be 
-heated to 84°, and, on the other hand, it must be heated above 84° whem 
‘the milk in the tub is below this temperature. 


The milk, however, must not be heated above 90° F., and hence it is 
that the quantity of evening’s milk heated must depend upon the time of 
‘year, as this affects both the quantity and temperature of the milk in the 
‘tub. It is always advisable to have plenty of-evening’s milk in the 
“warmer. 


In order to show how to calculate the temperature to which the milk 
in the warmer should be raised, Jet us assume there are 60 gallons of milk 
in the tubsat 83°, and 20 gallons in the warmer. 


Each gallon in the tub has to be raised one degree, which represents 
60 degrees of heat, therefore the 20 gallons must be raised 3° above the 
temperature required so as to give these 60 degrees of heat to the milk 
in the tub. The temperature required is 84°, to which add the 3° required, 
and we obtain 87° as the temperature to which the evening’s milk must 
be heated. 


On the other hand, if the 60 gallons were at 86° F., they would have 
‘to be lowered 2° each, or 120 degrees of heat, which is the same as lower- 
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ing 20 gallons 6 degrees each, Hence, the 20 gallons would be required 
at a temperature 6° below 84°, or at 78° F. 


The rule may be stated thus. Multiply the number of gallons of 
miJk in the tub by the number of degrees which they have to be raised 
or lowered, and divide the number so obtained by the gallons of milk in 
the warmer. The result shows the number of degrees above or below 84, 
to which the milk in the warmer must be brought. 


Example.— There are 17 gallons of milk in the warmer and 51 in the tub 
at 82° F. The milk in the tub has therefore to be raised 2° F. 


Multiply 51 x 2 = 102 
Divide by 17) 102(6 
102 


Add 6 to 84, and we obtain 90° as the temperature to which the 17 
gallons have to be raised. 


Whey added.—A certain quantity of whey, which has been reserved 
from the previous day’s make, is now heated in the warmer to 84°, and 
added to the milk to ensure sufficient acidity. The quantity depends 
mainly upon the temperature to which the evening’s milk has fallen 
during the night, as also upon the acidity in the morning. If it remains 
above 70° F. in the morning, about 1 gallon of sour whey should be used 
for every 50 gallons of milk; if under 70° hut above 65°, from 2 to 3 
gallons would be desirable. The quantity must, however, depend upon 
the judgment of the maker. When the acidimeter is used, if the rise in 
acidity has been only ‘01, a full amount of whey may be added, but if it 
has risen ‘03, only a small quantity or even none at all would be neces- 
sary, especially in very warm weather. 


In some instances, where the dairy is small and the milk remains at 
a high temperature all night, it is not necessary to add any whey. Should 
there have been any taint in the previous day’s milk, it would be unwise 
to add any whey from that day’s make. It will then be necessary to 
keep the heat in the evening’s milk during the night, by covering the 
tub over with a cloth, not forgetting to stir so as to prevent the cream 
rising. 
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fenneting.—The next operation is to add the necessary quantity of 
rennet. After adding the rennet, the milk is thoroughly well stirred for 
10 minutes. When the milk is very ripe—which will have been noticed 
if the cream tasted a little sour before being put into the warmer, as also 
by the quantity of acid present—a shorter‘period will be sufficient. The 
tub is then covered over, three laths being first laid across the top of it, 
and upon them a “wrapper” of sackcloth. This will maintain the heat 
in the milk and keep out dust. 


Measuring Rennet.—To use the proper quantity of rennet is one of the 
most important points in cheese-making. The quantity will depend upon 
the time of year, the composition of the milk, and the strength of the ren- 
net. The first two can only be estimated from experience and by careful 
observations from day to day. The latter can be easily determined by 
the aid of a few instruments. It is impossible to lay too much stress 


_ upon the importance of using the correct quantity of rennet, and that this 


shall be pure and clean. If rennet be added in excess, a hard curd will 
be obtained ; and when insufficient is used, a soft curd ensues, causing 
white whey and a considerable loss of fat, unless the very greatest care is 
subsequently exercised. 


A good rennet extract will cause 9,000 times its own volume of milk 
to set in a firm curd in 45 minutes. Seeing then the remarkable strength 
of the rennet extract, it is most necessary to have a means of very accur- 
ately measuring out the quantity necessary. 


Some cheese-makers use merely an old tea-cup, and wonder why they 
do not get the same results with their cheese day after day. Some use 
the ordinary medicine glass divided into tea-spoonfuls, but this is not nearly 
accurate enough. At my suggestion, Messrs. Townson and Mercer, of 79, 
Bishopsgate Street, London, have made a two-ounce graduated glass 
cylinder-measure, having 200 divisions, each of which represents 100th 
part of an ounce. With this measure, it is easy to accurately measure out 
the necessary quantity of rennet, while to calculate what this quantity is 
will be very simple. Multiply the number of gallons of milk by 16, and 
divide by 9, the result will show the number of divisions of rennet neces- 
sary. 


For example: 72 gallons of milk are in the tub, multiply this by 16, 
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the result is 1152, which divided by 9 gives 128; and therefore 128 divi. 
sions of rennet will be required, in other words, 1.28 ounces. 


This will be correct when the proportion of rennet to milk is 1 to 9,000; 
if the proportion is to be 1 to 8,800, then divide by 8.8, or if 1 to 9,200. 
then divide by 9.2 ' 


Testing Rennet. -To test the strength of the rennet, proceed as follows: 
Take 6 oz. of milk, warm to 84° F., add 10 divisions accurately of rennet ; 
stir well for a second or two,’and note carefully how many seconds elapse 
after adding the rennet before the milk sets firmly ; the time will vary 
according to the rennet. To facilitate noting the exact time when the 
milk sets, a little bit of cork may be floated on the 6 ozs. of milk; it will 
suddenly stop moving the instant the milk sets. The number of seconds 
which it takes to set the milk should be noted on the bottle or in a note- 
book. 


In this way, it is after a little experience easily possible to tell whether 
any new rennet bought is adulterated or of the same strength as the old, 
for if not, it will take longer for the 10 divisions of rennet to curdle the 
6 ozs. of milk. 


Cutting the Curd.—The curd should be ready to cut forty-five minutes 
after the rennet was added,and when it has attained a certain degree of firm- 
ness which is judged by cheese-makers in various ways, some by pressure 
with the fingers on the top of the curd, others by the way in which the 
curd breaks over the finger, or, better still, over a clean glass thermometer. 
The curd should break with a clean fracture, and not fall away in little 
pieces on either side, When this consistency is obtained, but on no account 
before, the curd is “cut”. This is usually done with a breaker, great 
care being necessary to cut it evenly, thoroughly, and yet gently, so as to 
prevent any loss of fat. The American curd knives may be used instead 
of the breaker, ana are infinitely better. Subsequently the curd is allowed 
to settle until the whey has risen. The time which elapses before the whey 
rises and the curd is fit to break will vary nearly every day, and the whey ~ 
is allowed to rise more thoroughly in autumn than insummer. When 
the whey rises quickly—one hour from the time of renneting—it indicates 
that a quite sufficient quantity of acid was present in the milk ; but if the 
whey rises more rapidly, there was an excess of acidity ; while, if it takes 
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longer than one hour from time of renneting, then there was a lack of 
acidity, in which case the stirring during scald will have to be continued 
for a longer period than would otherwise be necessary. 


Breaking —When the whey has properly risen, the “breaking” of the 
curd commences. The curd must be broken gently but evenly for half 
an hour, at the end of which time it should be in a uniform state of fine 
division, and in pieces about the size of peas. 


After breaking, the curd is allowed to settle for 5 minutes. Sufficient 
whey is then dipped out and put aside for the morrow’s cheese. 


First Scald.—4& quantity of whey is now placed in the warmer, and 
heated to such a temperature that when it is again mixed with the portion 
in the tub, the latter is raised to a temperature of 88° F. The heated 
whey should be added gradually, the contents of the tub being slowly 


_ stirred the whole time. As a rule it is found that ifone-fourth the contents 


of the tub are heated to 110° F. this will be sufficient This is called the 
first scald. Should the acidity be developing more rapidly than usual it 
is desirable to raise the first scald to 90° F. instead of 88° F. The tempe- 


_rature to which this portion of whey must be heated may be estimated by 


means of a similar calculation to that adopted with the evening’s milk. ' 


Thus, if there are 60 gallons in tub and 15 in warmer, the tempera- 
ture in tub is, say, 83°, hence 60 gallons have to be raised 5 degrees each, 
or 300 degrees of heat ; the 15 gallons in the warmer must therefore be 
heated 20 degrees aboved the required 8%°, or to 108° F. 


While the whey is being warmed, the hand is passed round the sides 
of the tub from top to bottom, so as to separate any curd which may cling 
to the sides. The curd must be kept stirred while the whey is being 
heated. The hot whey having been added, the curd is well, yet slowly, 
stirred for 15 minutes and then allowed to pitch or settle for 5 minutes. 
When the acidity is rising rapidly it is only desirable to stir for from 5 to 
10 minutes. 


Second Scald.—A fresh portion of whey is placed in the warmer, usually 
about one-seventh the contents of the tub, and heated to 130°, and sufficint 
is gradually added to the tub to raise the contents to a temperature of 92° 
F. This is the second scald. Later in the year the temperature of the 
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second scald is raised to 94° F. If the acidity is going very rapidly it is 
desirable to make the second scald higher, 96°, 98°, or even 100° F , 
according to the rate at which the acidity is developing 


The whey for the second scald must never be heated above 130° F. so 
more must be taken when a higher scald is required. 


The curd is kept continually stirred in this scald until it has acquired 
a certain degree of firmness. This firmness is estimated by the sense of touch 
of the maker, some of the curd being pressed in the hand. Others use the 
hot-iron test. The curd should attain a condition which is technically 
termed ‘‘shotty.” Ordinarily, this condition is obtained after about 30 
minutes’ stirring, though sometimes it may take much longer. In fact, it 
cannot always be obtained, and the curd is then known as ‘‘sweet”. When 
the curd is sufficiently hard, the contents of the tub are very rapidly stirred 
round into the condition of a whirlpool, so as to gather the curd into the 
centre, and the curd is then allowed to settle. The acidity of the whey 
should now be tested. Ifthe acidity be correct, the curd should remain 
for 15 minutes, but if “sweet”, and not firm, it must remain for a longer 
period ; in fact, it should remain until the acidity is nearly the same as 
that of the mixed milk renneting. Subsequently the whey is drawn off 
through a strainer into the whey leads. The curd is then “piled”. 


Piling Curd.—This operation consists in turning up the outer rim of 
curd, which lies on the bottom, and immediately around the side of the 
tub, and throwing it back on to the centre pile of the curd, more especially 
around the edge, soas to build up in the middle of the tub a solid circular 
block of curd, the edge of which is about six inches from the side of the 
tub. The crumbs of curd in the strainer are placed on the top of the pile, 
and well pressed in with the hands. The curd is next cut with a knife 
into blocks about 6 to 8 inches square—this being about the height of the 
piled curd. The centre blocks having been turned over, the outer ones 
are placed upon them, the heap cut round with a knife, so as to remove all 
projecting edges, and the portions cut off placed on the top. Allthe crumbs 
are next carefully swilled down with whey from the sides of the tub, and 
from around the pile, collected in the strainer, and then placed on the top 
ofthe pile. The piled curd is covered with thin cheese-cloths and wrappers, 
and the curd is allowed to drain, as a rule, until the whey only comes in 
drops from the tub This will take from 5 to 30 minutes ; even longer if 
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the curd is “sweet.” The acidity ofthe liquid from the piled curd should 
be estimated. It should be about half as much again as that of the mixed 
milk. When the curd is too firm from an excess of acidity, it is sufficient 
to cover it when draining with thin cloths only, and when the acidity is 
very high, the curd need not be piled, but simply turned, and at once 
removed to the cooler 


Ripening of Curd.—The curd is next cut into six or eight blocks, one- 
-half taken to the “rack” in the “cooler,” broken with the hands into 
small pieces, and tied up tightly in a cloth. The remaining half is treated 
in a similar manner, and the two bundles are then placed one on top of 
the other, and subjected to pressure by being covered with a tin pan 
reversed, on which are placed a cloth, a thick board, and a heavy weight. 
The weight varies from 56 lbs. to 84 tbs, according to the quantity of 
curd. The whole is wrapped round with cloths to keep the heat in the 
curd, and so promote its ripening. Should, however, the curd contain an 
excess of acid, it is not advisable to wrap it up 


The curd is left thus for half-an-hour, during which timea certain 
amount of liquid drains away from it. When the curd contains an excess 
of acid, from 5 to 15 minutes is sufficient time to elapse both at this stage 
and between the subsequent turnings throughout the ripening process. 


First Cuiting.—The curd is taken out of the cloth and cut with a knife 
vertically, say from N.to S. and E. to W., at distances of one to two 
inches, so as to produce oblong pieces of curd one to two inches square, 
and about 4 inches in length ; when soft and acid it is cut finer than when 
sweet. These pieces are well mixed together, again tied upin the cloths, 
the bundles being reversed so that the upper one is placed underneath, 
The bundles having been treated as above described, are subjected to the 
same pressure for a further period of half-an-hour. Again some liquid 
drains away. 


Second Cutting.—The curd is taken out of the cloth, cut as before, then 
pressed down so as to lie at an angle of 45° with the cooler, and again cut 
across, so that each oblong piece becomes divided into three or more cubes 
of about one inch each in size. When the curd is very sweet it is cut into 
larger, about two inch, .cubes. The cubes are packed up as before, and 
subjected to pressure for half-an-hour. The acidity of the liquid which 
drains away should be estimated, and compared with that of the drainings 
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from the piled curd, as it will; afford evidence of whether the acidity is 
developing rapidly or slowly. 


lurning the Curd.—The curd is then opened up, broken into lumps by 
being pressed against the rack, again tied up and subjected to the same 
pressure as before for half-an-hour. 


This operation is repeated sometimes twice or thrice, at regular inter. 
vals of half-an-hour, except when the curd is slow to ripen, as frequently 
happens in the spring and autumn. It may then be necessary to leave one 
hour between each turning, or even longer after the second or third turn- 


ing. 


The turning of the curd proceeds until it has attained the requisite 
degree of ripeness. The curd should then be dry and solid when cut, 
leathery and flaky when torn asunder, of good taste and smell, and suffi- 
ciently acid. The acidity must be estimated in the whey draining from 
the curd, and not until this shows sufficient acidity should the curd be 
ground. 


No part of the manufacture of Cheddar cheese requires more judg- 
ment, experience and natural aptitude than to determine when the curd 
has attained that condition in which it may be considered fit to grind. 


Grinding and Salitng—The curd is then passed through the curd mill, 
spread on the cooler and salted. The quantity of salt used is 23 tbs. to 112 
tbs. of curd. The salt is thoroughly mixed with the curd, which is then 
placed in the vat, each portion as it is putin being pressed down carefully 
so as to pack the vat evenly. 


Pressing.—The vat is then put under the first press, pressure being 
applied very slowly and increased gradually until full pressure is applied. 
this should take from 30 minutes to one hour. Pressure is then taken off, 
the cloths pulled up, then a tin follower put on under the wooden one and 
full pressure applied. Here it is left over-night. 


The acidity of the liquid from press should be estimated and should 
be five times that of the evening’s milk. Thus should the evening’s milk 
have had an acidity of .18, the liquid from press should have an acidity of 
90. 
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It is aboveall things necessary to obtain in the curd before it is vatted 
a sufficient amount of acidity ; without this it is not possible to make either 
a good cheese or cheese of uniform quality, while by securing it many of 
the taints which are a constant source of trouble to Cheddar cheese-makers 
are destroyed. 


Next morning the cheese is removed from the first press, and dry 
cloths having been put on it,it is placed in the second press, which should 
exert slightly greater pressure. 


This operation is repeated the third day, still greater pressure being 
now placed upon the cheese. On the morning of the third day the cheese 
is greased, a cloth pinned tightly round it, and a cap placed on each end. 
The cheese is then returned to the press, and the next morning is bound, 
weighed, labelled, and taken to the cheese room. 


Where many cheeses are made, it is advisable to have two cheese- 
rooms for ripening the cheese. The temperature of the one to which the 
cheeses are first taken should be maintained as far as possible between 


63° and 682 F. The second room may be cooler, with a temperature of 58° 
to 68% F. 


For three or four weeks after the cheeses are made, they must be turned 
every day ; and subsequently they should be turned every few days until 
sold. 


Such is a description of the method of making Cheddar cheese adopt- 
ed at the School of the Bath and West and Southern Counties Society, 
England. 


But, in addition to a close attention to the details herein mentioned, 
it is essential to the production of a good cheese that the following con- 
ditions be observed. 


Cleanliness. —First and foremost, it is necessary that the greatest care be 
taken in milking, to prevent any contamination getting into the milk. 
And should the milk in the evening be brought into the dairy before the 
day’s cheese has been vatted, the cheese-maker must wash his hands be- 
fore touching any of the apparatus used for the evening's milk. 


The apparatus and all utensils employed must be kept scrupulously 
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clean by thorough washing and scalding, not the least trace of curd being 
left anywhere. 


Badly made, as also wornout, utensils, cannot possibly be thoroughly 
cleansed, and must be rejected. The dairy itself must be kept clean and 
well ventilated, and nothing should be kept in it except what is absolu- 
tely required for the cheese-making. 


The floor must be well laid, and all cracks, open joints, &c., filled in 
with cement, and the drain should be an open one. Should any milk or 
whey be spilt on the floor, it must immediately be wiped up with a clean 
flannel or mop. 


In addition to the minute attention to details which has been insisted 
on, it is essential that an ever-watchful intelligence should be possessed, 
and constant observation exercised, by every cheesemaker who aims at the 
rare result of producing, throughout a whole season, cheese of the best 
quality, at once rich, mild, and uniform in character. 


Nothing short of the most exact attention to every detail herein set 
forth*will ever secure the manufacture of cheese of this high quality. 


The most important acidity determinations in the Cannon systen—T hose who, in 
carrying out this system, use the acidimeter are anxious to know which 
are thef{most important acidity determinations. It will be well to answer 
this question, and, at the same time, to draw attention to the most striking 
points in the results which may be obtained, even at the risk of repeating 
what has already been stated in the preceding pages. 


The acidity of the evening’s milk is the first determination necessary, 
and this’should be made when it is brought into the dairy, and again 
in the morning. If the evening’s milk has been kept sufficiently 
warm, the acidity will have slightly risen during the night from say .19 
per cent to .20 per cent. Ifthe dairy has been close and its temperature 


high, the acidity may have risen to .21 or .22 per cent, as frequently hap- 


pens during?the months of August and September. 


It is not absolutely necessary to take the acidity of the morning’s 
milk, but that of the mixed milk must be taken most carefully before 
renneting, for it will be the key to the day’s proceedings. It is always 
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desirable to begin cheese-making with milk sufficiently ripe, and the 
best acidity to aim at obtaining is .20 per cent. The next determination 
of acidity necessary is in the whey when the curd is thought to be suffi- 
ciently firm to stop stirring. The whey if fit to be drawn off should then 
have an acidity of .01 or .02 below the mixed milk when renneted. If it 
has not, it will be necessary to allow the curd to settle, and to wait until 
the acidity is developed. lt takes about 15 minutes to rise -01 per cent 
in acidity. The acidity will rise as the whey comes from the curd, and 
will reach in the end .0i to .02 above what it was when stirring ceased. 


It is well to adopt the standard of .01 per cent, below that of the 
mixed, as the best acidity for the whey to acquire before it is drawn off ; 
but, under exceptional conditions, it may be necessary to draw off the 
whey before it has acquired the standard acidity. 


The next determination of acidity desirable is that of the drainings 
from the piled curd in the tub, for it will give some idea of the rapidity 
with which the cheese should subsequently be handled. If it is found 
that the acidity from the piled curd is less than half as much again as 
that of the whey, then, in all probability, the subsequent development of 
acidity will be slow, and the necessary precautions should be taken to 
hasten it as far as possible, more especially by keeping the curd warm 
But ifthe acidity of the liquid from the piled curd is more than half as much 
again as the whey, then acidity is developing rapidly, and care must be 
taken to hasten on subsequent operations accordingly. 


The subsequent determinations of acidity will be made to determine 
when the curd is fit to be ground. There is no stage in the manufacture 
of a cheese more difficult to estimate than this. I[f the acidity apparatus 
were used for this determination only it would well repay its cost and 
the trouble of learning to use it properly. The acidity of the liquid which 
comes from the press is the final determination made. 


There will, as arule, beaclose relation between these two estimations 
varying mainly according to the weather, or rather the temperature of the 
curd, which again is due mainly to the temperature of the dairy. 


The rate at which the cheese is ripened will depend upon the acidity 
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of the liquid from press more than upon any other factor, assuming of — 


course that the cheeses are kept at a uniform ripening temperature. 


If the acidity be low, the ripening process will beslow; if the acidity 
be high, the ripening process will be rapid. 


The composition of the milk from which the cheese is made plays an 
important part in determining the quantity of acid which is permissible 
in the liquid from the press ; in other words, in the curd when this is taken 
to the cheese-room. The richer the milk, the more acid there may be pre- 
sent in the curd. 


We have seen that the richer the milk the higher the acidity of that 
milk ; hence, after careful consideration of all the facts obtained in these 
investigations, I have come to the conclusion that the acidity in the liquid 
from press should be five times that of the original acidity of the milk, 
that is, of the evening’s milk, not of the mixed milk prior to renneting. _ 


Such are the chief dcterminations of acidity required. 


At no time will the cheese-maker find a greater benefit accrue from 
the use of the acidity apparatus than when dealing with tainted milk. ° 


Of the more frequently present taints, the feecal taint is characterized 
by delaying acidity, and the vinegar taint by cansing a rapid develop- 
ment of acidity. Many of the cheeses made at the present day are inferior 
owing to the presence of the taints. But if when the former taint is 
present, a sufficient amount of acidity is developed in the curd before it is 
put in the press, the taint will pass off during the subsequent ripening. 
And when the vinegar taint is present the development of acidity can be 
checked, and so prevent the cheese from acquiring an acid or stinging 
flavour. Hence by the careful use of the acidimeter both these troubles 
can be largely controlled. 


G. HENRY, C. E.. 
E. BOURBEAU. 
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